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THE 


HE  Author  of  the  Vinum 
Britannicum,  having  given 
the  World  an  Account  of 
the  Antiquities ,  ‘ Properties , 
Effects j  Differences ,  and 
Ufefulnefs  of  Malt- Liquors  to  human  Bo¬ 
dies  ;  especially  of  their  Agreeablenefsto 
rokfjl  and  healthy  GmjUtutions>  and  in 
particular  to  the  vulgar  and  mechanic 
Tart  of  this  Nation ,  when  the  Liquors 
are  rightly  made ,  and  difcreetly  and  mo¬ 
derately  usd ,  we  might  reafonably  have 
expected^  that  the  Thread  of  his  Dif- 
courfe  fbou’d  have  led  him  to  give  usy 
not  only  that  judicious  Treparationy 
which  makes  them  fo  wholjome  and 
ufe fuly  with  the  Reafon  cf  the  EffeCt 
of  each  Operation  ;  and  to  have  ' detect¬ 
ed  fome  of  thefe  Fallacies  usd  by  the 
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Makers  and  Retailers;  which  often 
?nake  their  Ufes  to  he  attended  with 
dangerous  and  fatal  Consequences  \  and 
how  we  might  difcover  the  Nature  of  the 
Ingredients  us'd  in  the  Deceit ;  and  the 
‘Prevention  or  Cure  of  thefe  Inconve¬ 
niences,  fo  as  Men  might  either  know 
whom  to  trufi,  or  how  to  drink  with 
more  Safety .  But  to  have  oblig'd  us 
with  the  Nature  and  Properties  of  Vi¬ 
negar  and  Spirits y  feeing  they  are  the 
Product  of  Malt.  And  how  to  accom¬ 
modate  Ale  and  Beer ,  not  only  to  the 
fundry  Tafies,  hut  different  Con]} itut ions 
and  Cates  of  Mankind ;  hut  when  he 
has  raid d  our  Attention  and  Expecta¬ 
tion,  he  fuddenly  breaks  off \  and  leaves 
us  in  the  Dark  as  to  them  which  De¬ 
fects  to  fupply ,  is  the  Intention  of  this 
Difcourfe  :  Ids  true ,  fome  Parts  of  it 
are  borrow' d  from  W olridge,  MarkamV 
JVorks,andthephilofophical  Tran  factions, 
of  Dr.  Boerhaave,  &c.  but  all  thefe  make 
not  up  a  fifth  Part.  If  my  Attempt 
be  ufeful  and  fat  is  faCtory,  I  have  my 
F^nd',  if  not,  I  am  not  the  frft  that  has 
fail'd  in  their  Defire  and  good  JVijhes. 
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DISCOURSE 

ON  THE 

Preparation  3  &c. 

O  F 

MALT-LIQUORS. 


C  H  A  P.  I. 

Of  the  Kinds  of  Grain  proper 

for  Malt. 

BEING  the  Earth  brings 
forth  not  only  Plenty,  but 
Variety  of  Fruits,  which 
muft  be  prepared  different 
V\  ays  for  our  Meat  and  Drink,  and  the 

laft 
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laft  muft  be  obtained  from  the  Fruit 
and  Grain  by  various  Preparations  -  and 
the  Liquor,  which  is  the  prefent  Sub¬ 
left  of  our  Difcourfe,  is  made  by  a  doiv 
ble  Fermentation,  viz  one  of  the  Grain, 
another  of  the  Liquor  *  it's  neceuary  we 
ihou’d  know  what  Kinds  of  Grain  will 
anfvver  our  Purpofe,  and  fuch  are  all 
thole,  which  being  fully  ripe  and  dry, 
are  reducible  to  a  line  Meal  or  Flour, 
by  grinding;  as  Wheat,  Barley,  Oats, 
Rice,  Bucketti,  Peas,  Beans,  Millet, 
Chick-Peas,  Heath-Peas,  Haflenuts, 
Chef  nuts,  Walnuts,  Filberts,  Coconuts, 
Lttpins,  &c.  Thefe,  and  feveral  more 
of  the  mealy  Seeds,  which  may  be  ea« 
fijy  dry’d  and  ground  to  Flour,  may 
be  fermented  and  made  into  Malt,  as 
well  as  Wheat,  Oats,  or  Barley,  and 
after  the  fame  Manner  ;  but  if  the  Seeds 
are  very  oily,  they  muft  firft  be  ftript 
of  their  redundant  Oil,  and  dry'd  be¬ 
fore  they  can  be  fermented. 

That  part  cf  the  Plant  fit  for  Malt, 
is  only  the  Seeds  of  mealy  Vegetables^ 
becaufe  they  abound  with  a  Juice,  which 
is  only  one  effential  Oil,  provided  for 
the  Defence  of  the  Emhrio  and  Pte- 
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fervation  of  it  from  Corruption  :  Hence 
it  is,  that  fome  Seeds  lie  half  a  Cen¬ 
tury  in  the  Earth  unrotten,  and  when 
the  Ground  is  plow'd  or  digg'd  up,  they 
fpring  and  vegetate,  as  the  Seeds  of 
Broom,  Moufeai,  But  were  they 
deftitute  or  itript  of  this  fine  Oil,  it 
were  impoffible  for  them  to  outlive  a 
Month  in  the  Earth. 

When  we  have  made  choice  of  our 
Grain  (which  is  chiefly  Barley  in  Eng¬ 
land)  we  mu  ft  confider  fome  Requifites 
neceflary  to  its  being  made  into  good 
Malt  j  as,  i.  That  it  have  a  favourable 
Sealbn  for  its  Growth ;  for  if  the  Sea- 
fon  happen  to  be  very  rainy,  the 
great  Wet  has  wafh'd  and  diffolv'd  the 
Salts  of  the  Earth  (which  fhou'd  have 
faturated  the  Grain)  from  the  Surface, 
and  either  carry'd  them  off  with  the 
Currents  of  Waters,  or.  funk  them  below 
the  Roots  of  the  Corn,  which  prevents 
their  riling  up  into  the  Stalk  and  Ear. 

-  If  the  Seafon  wras  cold,  the  Sun's 

Heat  was  weak  and  iniufficient,  had 
not  Force  enough  to  rarify  the  fine  Oil 
and  Salts  of  the  Earth,  lo  as  they  might 
rile  to  its  Surface  in  Plenty r  but  re- 

-  main’d 


main'd  more  condens'd  and  lock'd  up 
in  the  Ground,  whereby  the  Grain  is 

depriv’d  of  its  enriching  Stock. - If 

the  Summer  was  hot  and  dry,  the  Corn 
will  be  in  lefs  Quantity,  and  have  a 
ftiorter and  fmaller  Stalk ;  but  this  Want 
will  be  fufficiently  compensated  by 
the  Fulnels  and  Hardnefs  of  the  Grain, 
itsRichnefs,  Wholfomneis,  abound¬ 
ing  with  a  delicate  rarity'd  Vegetable 
Oil  and  Salt.  For  altho’  there  was 
fome  need  of  Rain,  to  moiften  the 
Earth’s  Surface,  and  fo  occafion  more 
watry  Juice  in  the  Corn,  to  make  it 
fhoot  up  a  large  Stalk  and  Blade,  and 
much  pulpy  Grain,  yet  the  Rarefa&ion 
and  Difengagement  of  the  Oil  and  Salts 
of  the  Earth,  by  the  great  Heat,  caufes 
a  large  Alcenfion  and  Increafe  of  thole 
Principles  in  the  Grain,  to  its  great  Ad¬ 
vantage.  Hence  the  Leaves  of  Trees 
in  fuch  Weather  have  a  fatty  Juice  or 
Manna,  of  a  Honey-like  Tafte,  exu¬ 
ding  from  them  in  the  Day-time,  and 
condenfing  into  Grains,  upon  the  Ap¬ 
proach  of  the  Night’s  Cold,  which  is 
vifibly  feen  on  them  the  next  Morning; 
therefore,  altho’  from  the  long  and  con- 

Rant 


ftant  Rarefaftion  of  the  Air,  in  the 
Trachea?  or  Air-Veflels  of  the  Corn- 
ftalk  in  the  Day-time,  by  the  Sun's 
great  Warmth,  thofe  Air-Vcffels  be 
expanded,  and  the  other  Veffels  which 
contain  and  carry  up  the  alimental  Jui¬ 
ces,  from  the  Earth  to  the  Stalk,  Leaves, 
Flowers,  Seeds,  and  Fruit  of  the  Plant, 
be  compreffed,  and  the  Corn  feems  to 
hang  down  its  Head,  and  its  Leaves 
to  languifti;  yet,  upon  the  Contraction  of 
the  Air- Veffels  in  the  Night-time,  the 
Juice,  or  Aliment  carrying  Veffels  are 
expanded,  and  receive,  and  fend  up  in¬ 
to  the  Corn  new  Provifion  for  the  cn- 
fuing  Day's  Nourifhment  and  Secretion  * 
and  what  they  receive  from  the  Earth 
is  much  better  forced  with  fine  Oil  and 
Salt,  than  a  much  greater  Quantity,  in 
a  long  rainy  Seafon  •  for  tho’  the  Corn 
flfioot  up  in  a  rainy  Summer,  yet  it 
chiefly  abounds  with  an  infipid  Phlegm 
or  Water, 

If  the  former  Part  of  the  Summer 
was  exceeding  rainy,  and  the  latter 
Part  very  dry  and  hot,  the  Corn  hav¬ 
ing  been  fall  of  Water  in  the  firft,  when 
the  laft  comes  fuddenly  and  continues, 

the 
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the  Phlegm  will  exhale,  the  Grain  fub- 
fide,  and  become  very  fmall,  t&o’  good  : 
Hence,  not  a  half  Quantity  of  Grain 

will  be  got  of  the  Stalk  or  Straw'. - 

The  Goodneis  and  Fruitfulnels  of  the 
Summer  is  much  further'd  from  the 
Froft  or  Snow  lying  upon  the  Earth  in 
the  preceding  Winter ;  provided  the 
Snow  be  not  fuddenly  walh’d  off,  and 
carry 'd  to  the  Ocean  by  a  Speat  of  Rain  • 
for  the  Froft  congeals  and  locks  up  the 
earthy  Oil  and  Salt  in  its  Surface,  and 
hinders  their  brumal  Exhalation  and 
Wafte,  whilft  a  new  Addition  is  frill 
fent  up  by  the  fubterranean  Heat.  The 
Snow  is  a  nitrous  Salt  upon  the  Earth, 
which,  when  diflolv’d  only  by  the 
Warmth  and  Temperature  of  the  Air, 
it  impregnates  and  fertilizes  the  Ground ; 
and  when  the  Spring  and  Summer  ap¬ 
proach,  that  Oil,  which  the  fubterra- 
neous  Heat  had  caus’d  to  afcend,  and  was 
lock’d  up  by  the  Froft  in  the  Earth’s 
Surface,  riles  in  great  Plenty,  not  only 
into  the  Atmofphere,  but  the  vegeta¬ 
ble  Veffels. 


A  dry  Spring,  preceeded  by  a  v'et 
Summer,  raifes  a  fecond,  or  after  Growth 
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of  the  Corn,  to  the  great  Detriment  of 
the  Grain  and  Prejudice  of  the  Malt  • 
for  tho’  the  Corn  of  the  after  Growth 
add  to  the  Bulk  of  the  Grain,  yet  it  is 
not  only  ulelefs  for  Malt,  but  prejudi¬ 
cial  to  the  ftrft  Growth,  becaufe  it  will 
be  fteep’d  looner  and  more  than  the  full 
hard  Grain,  and  come  and  retrofpire  be¬ 
fore  the  other,  whereby  the  after 
Growth  will  be  loft,  and  the  other  forc'd 
too  much  and  prompted  to  overgrow. 

Not  only  muft  we  have  Regard  to 
the  Seafons,  but  to  the  Grain  itfelf ; 
for,  i.  It  muft  be  full  ripe  before  it  be 
cut  down,  i.  e.  its  ftnall  Juice,  carrying 
and  Secretory  Veifels,  muft  be  fo  col- 
lapfed,  grown  together,  and  degenerated 
into  Solids,  as  to  prevent  all  further 
Growth  and  Increafe  of  the  Grain, 
whereby  its  watry  Parts  will  exhale, 
and  have  chiefly  the  earthy,  oily,  and 
faline  Particles  behind,  and  thofe  in  due 
Mixture,  Quantity,  and  Pofition  \  for 
the  Corn  that’s  cut  down  looner,  ar.d 
heap’d  together,  will  readily  run  into 
Putrefaction,  inttead  of  Fermentation. 
Hence  we  fee  that  Animals  and  Vegeta¬ 
bles  haye  the  fame  common  Gaule  of 

. ”  ' 1  old 


(  12  ) 

old  Age,  Decay,  and  Death,  viz.  the 
fhutting  up  of  the  fmalleft  Veftels, 
where  Attrition  and  Nutrition  are  per¬ 
form'd,  and  their  becoming  impervious: 

2.  It's  requifite  that  the  whole  Quan¬ 
tity  of  Grain,  defign'd  to  be  fteep’d  and 
made  together,  be  of  one  equal  Growth  ; 
for  fhou'd  one  Part  be  ripe,  and  the  o- 
ther  green,  the  reft  will  be  only  an 
ufelefs  Increafe  of  Bulk  ;  for  it  abound¬ 
ing  more  with  watry  Parts,  will  fvvell 
and  expand  much  fconer  than  the  ripe, 
which  makes  its  Atrofpire  before  the 
other  be  ripe.  And  alfo  its  Cil,  SaTt, 
and  Earth  not  being  in  due  Proportion 
to  the  Water,  nor  fully  mixt  and  pre¬ 
par’d,  it  may  endanger  both  its  own  and 
the  others  Putrefaction  (if  mow'd  up 
clofe  and  in  great  Heaps)  before  it  be 
either  threfh'd  or  fteep’d. 

3.  The  Grain  muft  be  lately  threfh'd, 
efpecially  if  it  be  Barley,  for  it  it  has 
been  threfh'd  off  the  Straw,  cleans'd, 
and  laid  by  feveral  Weeks,  it  proves 
but  ordinary  Malt,  unlefs  it  be  kept  in 
an  equal  Temper,  either  in  a  Chert,  or 
on  a  large  boarded  Floor,  and  laid  in. 
Heaps  about  a  Foot  deep,  and  lometimes 

turned 
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turned  over,  for  if  it  lies  on  a  Barn- 
floor,  or  is  laid  up  againft  a  Wall,  it  is 
worfe,  for  the  Barley  in  the  Middle  of 
the  Heap  will  keep  frefh,  but  that  Part  at 
the  Top  and  outfides  will  be  parched 
dry  by  the  Air,  and  that  next  the  Floor 
will  be  mouldy  or  rotten  ;  fo  that  when 
you  come  ,to  make  your  Malt,  that 
which  lay  in  the  Middle  will  come 
well  and  feafonably,  but  that  which 
lay  at  the  Top  and  outfides  will  be 
fo  long  a  coming,  that  the  other  will  be 
.in  Danger  to  atrofpire,  and  that  which  lay 
on  the  Floor  and  was  rotten  will  never 
come  at  all.  But  if  you  muft  threlh 

w 

your  Barley  before  you  ufe  it,  let  it 
lie  in  the  Chaff,  which  will  prefer ve  it 
as  well  as  the  Straw, 

4.  Take  care  that  the  Grain  you  intend 
for  Malt,  be  not  over-heated,  either  in 
Stack,  Reek,  or  Barn,  for  the  inteftine 
Motion  of  that  Heat  has  attenuated  and 
difiipated  fome  of  its  fpirituous  Parts, 
which  will  prevent  its  being  good  Malt, 
or  if  you  make  Bread  of  it,  it  will  tafte 
burnt  and  fing’d,  for  that  inteftine  Mo¬ 
tion  was  a  begun  Fire,  and,  had  there 
been  Moifture  enough  in  the  Corn, 

B  would 
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would  have  broke  out  in  a  Flame,  and 
confirmed  the  whole  Heap.  But  if  the 
Barley  be  let  lye  in  the  Chaff  when 
its  threfh’d,  till  it  heat  a  little,  it  will 
be  better;  for  then  its  Parts  are  fome- 
what  loos’d,  fo  will  it  come  fooner,  ea* 
Her,  and  with  lefs  Growth,  which  is  the 
chief  Secret  in  Malt-making  ;  for  the 
Maltfter,  who  has  the  Art  to  bring  his 
Malt  to  Maturity,  with  the  leaf!:  Sprout¬ 
ing,  is  lure  of  more  and  foronger  Ale 
from  the  lame  Quantity,  than  another 
can  have,  whole  Malt  was  overgrown. 

5.  Put  not  the  Barley  which  was  the 
Growth  of  different  Grounds  into  the 
lame  Cittern  or  Heap,  for  fome  Part  of  the 
Grain  being  more  earthy,  others  abound¬ 
ing  more  with  Oyl,  Salt,  or  Water; 
fome  Grounds  again  being  drier,  others 
m oilier ;  and  fome  Barley  growing  on 
Clay-Ground,  fome  on  fandy,  fome  on  a 
Mixture  of  Clay  and  Sand,  fome  on 
itony  or  gravelly.  The  Barley  which 
grew  on  the  moift  Ground  will  come 
firft,  becauie  it  contains  more  Phlegm 
and  has  laxer  Parts  :  The  Grain  which 
grew  on  dry,  Tandy,  ftony  or  gravelly 
Ground,,  will  be  lefs  and  thicker  husk’d; 

.  that 
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that  produced  by  Clay-Ground'  mixt 
with  Grayel  is  the  bell:  Barley  its 
white  colour’d,  large  grain'd,  full  and 
fmooth  skiii'd,  fweet  tailed,  and  freeft 
from  Weeds,  Oats,  and  other  Mixture, 
its  of  a  more  folid  and  compact  Body, 
and  requires  more  Time  to  fwell,  Iprout 
and  ferment,  and  the  Malt  rightly  made 
from  it,  yields  the  belt,  ftrongeft,  mo  ft 
grateful  and  wholfome  Ale. —  Bar¬ 
ley  produc'd  by  a  mixt  Soil,  is  pretty 
large  and  full,  of  a  clean  Complexion, 
and  a  browner  Colour.  Barley  which 
grew  on  landy  Ground,  is  ill  fill'd,  emp¬ 
ty,  and  thick  skin’d,  of  a  yellow  Co¬ 
lour,  wither'd,  or  wrinkled,  and  is  mixt 
with  Tares,  Vetches  and  other  Weeds. 
So  that  a  Mixture  of  large,  little,  fill, 
empty,  white,  brown,  yellow,  tfV.  can 
never  produce  ib  good  Malt,  as  that 
which  is  all  the  Growth  of  one  Sort 
of  Ground.  For  the  lame  Reafon  a 
Mixture  of  Barley  of  fundry  Years 
Growth,  will  not  make  fo  good  Malt, 
as  when  the  whole  Ciftern  or  making 
is  of  the  fame  Year's  Product,  except 
the  old,  and  dry,  and  hard  be  caft  in 
fome  Hours  before  the  new,  foft  and 

B  2  fmalL 
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fmalL  * - Its  alfo  wrong  in  fome 

Maltfters  to  mix  Oats  and  Barley  toge¬ 
ther,  for  the  Oats  fweil  and  come  fooner 
than  the  Barley,  and  either  the  one  mult 
be  overdone  before  the  other  be  made, 
or  the  Barley  mull  be  dried  when  two 
Parts  made,  when  the  Oats  is  ready  ; 
whereby  a  third  Part  of  the  Virtue  of 
the  Barley  is  loft  •  or  if  fofter  or  froall 
Barley  be  thrown  into  the  Steep,  feme 
Hours  after  the  full,  hard  and  dry,  the 
firft  will  be  overdone  in  the  fame  Heap, 
before  the  laft  be  ready  for  drying,  and 
fo  the  one  of  them  muft  have  its  Ver- 
tue  diminiftfd,  either  by  overdoing  or 
underdoing* 


CHAP,  II. 

Of  Malt-making. 

BEFORE  we  can  procure  Ale, 
vinous,  or  fpirituous  Liquors  from 
any  Grain,  thefe  Things  muft  proceed  : 
i.  That  its  Body  be  open’d  to  render 
it  fbft  and  yielding,  a.  That  its  Parts 

be 
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be  put  into  Motion,  fo  as  its  fine 
Oyi  may  be  attenuated  and  made  vo¬ 
latile.  3.  After  its  Parts  have  been  du¬ 
ly  heated  and  volatiliz'd,  that  there  be  a 
leafonable  Check  put  to  their  further 
Attenuation,  left  the  Oyi  reduced  to  a 
Spirit,  exhale  and  be  loft,  and  only  the 
earthy  Part  remain,  which  can  neither 
be  diftolv'd  in  Water,  nor  actuate  the 
Ale  to  be  drawn  from  it  with  any  Spi¬ 
rit.  4.  That  it  be  prepar'd  for  an  eafy 
Communication  of  its  whole  Virtue  to 
Water.  5.  That  all  thofe  be  done  in  a 
Seaton  when  the  Fermentation  is  not  in 
Danger  to  rife  fo  high,  as  to  wafte  much 
of  the  volatile  Oyi  and  Spirit  of  the 
Grain,  and  make  it  overgrow,  or  Iprout 
at  both  Ends  ^  the  firft  of  thofe  is -done 
by  lleeping  it  in  W ater  ;  the  lecond,  by 
calling  it  in  a  Corn,  or  Couch-Heap, 
after  it?s  taken  out  of  the  Steep  ;  the 
third,  by  calling  abroad  on  the  Floor  in 
thin  Heaps,  and  turning  it  often,  till  it 
be  fit  for  the  Kiln  *  the  fourth,  by 
grinding  it  into  a  courfe  Meal ;  and  for 
the  fall,  the  Spring-Time  is  the  fitteft, 
Winter  next,  and  Harveft  laft,  but 
Summer  is  the  moft  improper  Time  in 


(  18  ) 

the  Year,  for  it's  with  great  Difficulty 
(and  often,  if  the  Seafon  be  exceffive  hot, 
it's  running  the  Hazard  of  the  Lofs  of 
the  Grain)  to  make  Malt  then,  except 
it  be  on  an  Earth  or  Clay-Floor,  which 
is  alfo  attended  with  its  Inconvenience, 
for  it's  great  Care  mu  ft  bring  the  Grain 
to  come  equally  ;  and  laftly,  there  muft 
be  a  proper  Liquor,  to  fteep  the  Grain 
in ;  hard  and  mineral  Water  are  very  un- 
fuitable,  for  being  loaded  with  Earth, 
Salts,  Foffils  or  Metals,  they  are  rough, 
and  confift  not  of  fmall  enough  Parts 
to  infinuate  themfelves  into,  and  fwell 
the  Grain  in  an  ordinary  Time  ’  but  Rain- 
Water,  of  all  others,  bring  the  fcfteft 
and  moft  rarified,  muft  therefore  be  the 
beft  for  this  Purpofe,  for  it  penetrates 
eafiiy  the  Husks  of  the  Grain,  makes 
its  Way  into  the  Ear,  and  fvvells  the 
Corn. 

The  Manner  of  making  Malt  is  this., 

Take  good  Barley  lately  threfh'd,  or 
cleans'd  from  its  Chaff,  caft  it  into  a 
Ciftern  of  Rain  or  foft  Water,  and  there 
let  it  thoroughly  fteep  till  it  iwells  or 
becomes  foft,  which  will  require  a  long¬ 
er 
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er  or  fhorter  Time,  according  to  the 
Heat,  Cold,  or  Temperature  of  the  Sea- 
ion ;  in  Winter  it  may  be  four  Days  and 
three  Nights,  in  the  Spring  three  Nights 
and  two  Days,  in  Summer  two  Days 
and  Nights  will  be  fufficient.  When  its 
duely  fteep?d,the  Water  muft  be  drain'd 
off  for  twelve  or  eighteen  Hours,  then 
take  out  the  Corn,  and  lay  it  on  the 
Malt-Floor,  and  couch  it  into  Heaps, 
round,  long,  or  flat  a  top  ;  the  Thick- 
nefs  of  the  Heap  muft  be  agreeable  to 
the  Seafon,  if  cold  it  may  be  three  Feet 
thick,  if  temperate  or  warm  two  Feet, 
a  Foot  and  a  half  or  one  Foot,  accord¬ 
ing  to  the  Quantity  of  the  Grain.— 
In  this  Couch  it  muft  lie  two  or  three 
Nights  without  ftirring  ;  if  the  Heap  be 
too  thick,  the  Infide  will  be  icorch'd, 
while  the  Outfide  is  cold  *  if  it  be  too 
thin,  the  Preffure  and  Contact  of  thofe 
little  Bodies  will  be  too  fmall  to  excite 
a  neceffary  Heat  in  them,  lb  as  they 
may  Ihoot  and  fprout,  feeing  the  Cold 
inter-pierces  its  Way  through  the  whole 

Heap. - -  When  the  Heap  heats  and 

grows  warm,  the  Embrio  of  the  Grain 
is  moy’d,  begins  to  expand  itfdf  and  caft 

forth 
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forth  its  Roots.— —  It  would  alfo  be 
proper,  when  the  Grain  is  taken  out  of 
the  Cittern,  to  put  it  into  feme  Strainer 
or  Sieve,  to  free  it  from  its  fuperfluous 
Moifture,  before  it  be  caft  into  the 
Heap. 

The  Defign  of  this  Heat  and  Vege¬ 
tation  is,  that  the  vegetable  Oyl  may 
be  broken  fmall  and  fine  ;  fome,  after 
the  Grain  is  caft  into  the  Heap,  turn 
it  every  fix  Hours,  thelnfide  outmoft, 
and  the  Bottom  upmoft,  that  the  whole 
Grain  may  fprout  alike,  and  have  aU 
its  eflential  Oyl  fubtilized  for,  fhould 
any  Part  of  it  continue  ft  ill  cold,  and 
not  vegetate,  it  would  be  ufelels.  — 
After  it's  caft  into  Heaps,  care  muft  be 
taken  that  it  comes  not  too  faft,  and 
when  it  comes,  fpread  it  very  thin  and 
turn  it  often,  nnz.  every  fecond,  third  or 
fourth  Hour,  or  oftener,  till  the  Sprout 
be- dead  ;  then  caft  it  again  into  thick 
Heaps  on  the  Floor  and  turn  it  as  be¬ 
fore,  both  to  prevent  its  moulding  and 
the  Blades  fprouting  out  of  the  End 
oppofite  to  the  Root,  or  the  Grains 
growing  at  both  Ends,  which  is  atro— 
ipixing  :  for  then  the.  whole  or  greateft 

Para 
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Part  of  the  attenuated  Oyl  and  Salt3’ 
call'd  Spirit,  is  loft,  and  chiefly  an  earthy, 
mealy,  infipid  Part  is  left,  which  is 
indiffolvable  in  Water  :  Hence,  he  is 
the  beft  Artift  here,  who  can  fboneft 
drain  the  fuperfluous  Moifture  from  his 
Grain,  after  it's  taken  out  of  the  Steep, 
and  can  readielt  ftop  its  further  Vegeta¬ 
tion  ;  or  he  who  has  the  Secret  to  make 
his  Grain  foft,  andiweet,  with  the  leaft 

fprouting. - Others  let  the  Grain  lie 

three  Nights  in  the  Couch-heap,  with¬ 
out  ftirring  it ;  then  they  fee  if  they 
can  perceive  the  left  coming  or  fprout¬ 
ing,  at  the  white  End  peeping  out,  then 
they  break  open  the  Couch,  and  in  the 
midft  where  the  Barley  lay  warmeft, 
they  find  the  Sprout  much  larger,  then 
they  turn  all  the  outmoft  of  the  Heap 
inmolt,  and  that  which  was  in  the  Mid¬ 
dle  to  the  Bottom  and  Outfide,  and  caft 
it  into  a  three  times  broader  Heap  than 
it  was  before,  and  let  it  lie  fo  all  that 
Day  and  Night;  next  Morning  they 
turn  the  whole  Heap  over  again,  making 
it  ftill  thiner,  and  of  an  equal  Thick- 
nefs  ;  they  fuffer  it  not  to  be  above  a 
Pland-breadth  thick,  then  for  ten,  twelve 

or 
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or  fourteen  Days  after,  they  turn  ft  eve¬ 
ry  .Day  once*  twice  or  thrice,  as  the: 
W eat  her  is  cold,  temperate  or  hot,  then: 
bring  it  to  the  Kiln,  and  fpread  it  about 
three  Fingers  thick,  and  dry  it  with  a, 
gentle  Fire,  turning  it  over  frequently 
till  they  find  it  fufficiently  well  diVd, 
which  they  know  both  by  its  Tafte  and 
falling  oi  the  Corn  or  Sprout.  As  fhon 
as  they  perceive  the  Corn  begin  to  filed,, 
they  rub  the  Malt  well  between  their 
Hands  as  they  turn  it,  to  make  the  Corn 
fall  off  *  then,  finding  it  well  dry'd,  they 
put  out  the  Fire,  and  let  the  Malt  cool  , 
feme  Hours  upon  the  Kiln,  then  they 
fbafce  it  together  in  a  Heap,  and  lay  it 
tip  in  the  Grainery,  with  its  Corn,  and; 
let  it  lie  one,  two  or  three  Months  to» 
ripen,  if  they  have  not  fooner  occafion 
for  it ;  but  they  fhould  lie  no  longer  to¬ 
gether,  left  the  Malt  breed  Worms  or 
Vermine,  then  they  clean  it  well  before 
they  fell  or  ufe  it ;  for  the  cleaner,  bright¬ 
er  and  likelier  the  Barley,  the  better, 
more  profitable,  and  Ids  Wafte  is  there 
of  it,  for  Daft  and  Corn  not  only  drink 
up  the  Liquor,  but  give  the  Beer  an  ill 
1  afte.  —  F irft  therefore,  they  rub  it  well, 

then 
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hen  winnow  it,  then  ree  it  over  in  a  fine 

'ieve,  a:  d  lb  rub  and  ree  it  till  it  be  ye- 
y  clean. 

Some  dry  their  Malt  upon  Wheat 
traw  laid  thick  upon  the  Kiln,  others 
pon  a  Hair-Cloth,  and  feme  ufe  a  Tin- 
jottom  fall  of  Holes  over  a  Charcoal  or 
/oak  (that  is,  Coals  burnt  till  the  Smoak 
e  almoft  over,  and  then  extinguiih’d) 
'ire  ;  but  not  too.ftrong  left  it  fcorch  or 
urn  the  Grain,  or  make  the  Ale  of  a 
eddifh  brown  Colour,  and  give  it  an 
rnpyreumatick  Tafte.  The  Ale  from 
lis  high  colour’d  and  quickly  dry’d  Malt 
iter,  occafions  a  Toad  and  Sicknefs  at  the 
tomach,  and  proves  a  Purge  tofuch  as 
:'e  unaccuftom’d  to  it,  from  the  fiery 
articles  forc’d  into  and  fix’d  in  the  Malt, 
hich  it  communicates  to  the  Liquor, 
Id  irritates  the  inteftinal  Glands,  where- 
Y  they  fpue  out  their  Liquor,  and  ac- 
derate  the  Expulfion  of  the  inteftinal 
sees,  and  thefe  often  of  the  brown 
olour  with  the  Liquor  drunk,  is  fuffi- 
|  ent  Evidence  that  the  Malt  was  rather 
oich  d  than  dry’d,  and  had  many  fiery 
articles  fixt  in  it,  and  when  this  is 
‘  :ew’d  and  fermented,  it  has  little  Hopp 
■  •  put 
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pat  to  it,  and  little  more  than  half  fer¬ 
mented,  and  fo  put  up  and  drunk  before 
it  begins  to  fine;  this  is  call'd  Torter „ 
a  Liquor  fit  only  for  Plough-Men,  Por¬ 
ters,  Carmen  and  Draymen,  or  the  molt 
laborious  Mechanicks,  and  the  beft  ron- 
ftitutions  ;  but  to  others  its  a  moft  in¬ 
jurious  Tipple,  it  obftru£h  and  furrs  up 
the  Infidesof  the  fmall  Veffels,  loads  the 
Lymphaticks  with  Mucus,  and  fills  the 
adipofe  Veficles  with  a  tenacious  Oyl. 
and  makes  the  Body  feem  fat ;  and  fon 
thefe  very  Reafons,  its  the  beft  Draught 
in  the  World  for  the  moft  labor iom 
Drudges.  Some  dry  their  Malt  with 
Peat;  Turf,  Bean-Straw,  Wheat-Straw 
or  Coal  ;  the  firft  four  give  the  Liquoi 
a  naufeous  Tafte,  but  the  laft  make; 
it  intolerable  to  fuch  as  have  ever  taftec 
better. 

Some  Maltfters  remove  their  fprout 
ing  Grain  fpeedily  from  the  wet  Coud 
to  the  Kiln  ;  but  the  common  and  bet 
ter  Cuftom  is,  to  remove  it  flowly  an< 
by  Degrees,  by  fpreading  it  out  in  thi: 
Beds,  fo  as  the  Air  may  freely  com 
at  all  its  Parts,  and  carry  off  its  Humi 
dity,  and  make  it  fit  for  drying  readily 
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by  the  gradually  increas'd  Fire  of  the 
Kiln. 

The  Malt-Houfe  fhould  be  built  on 
a  firm  dry  Ground,  on  fome  riling  Place, 
free  and  open  on  all  Sides,  and  have  ma¬ 
ny  long  fmall  Windows  in  its  Wall,  to 
admit  the  Air  and  Sun,  and  Shuts  or 
Draw- Windows  to  keep  out  the  Froft 
and  Cold,  than  which  nothing  hinders 
more  the  Growth  and  Perfection  of  the 
Malt. 

WThen  the  Barley  is  fully  fteep'd  the 
Water  turns  of  a  reddilh  Colour,  and 
the  Grain  fvvells  much}  if  it  be  over- 
fteep'd,  its  either  in  Danger  of  rotting,^ 
or  too  fudden  Diffipation  of  its  belt  Parts 
when  it  comes  to  the  Heat}  if  it  be  too 
little  fteep'd,  its  Parts  not  being  well  tu¬ 
rn  ified  and  foftened,  the  Fermentation 
cannot  break  its  Oyl  into  fmall  enough 
Parts,  that  it  may  emit  its  whole  Spirit 
in  Brewing.  But  its  impeffible  to  fiet  a 
certain  Time,  for  new  Corn  requires  Ids 
Time  than  old  }  moift,  lefs  than  very  dry } 
the  Produft  of  clayie  Ground  lefs  than 
that  of  landy  }  warm  Weather  a  fhortcr 
Space  than  Cold  }  Rain,  or  io ft  Water, 
lefs  than  River- Water}  Riyer-Wa- 
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ter  lels  than  hard  or  mineral  Water, 
i§c. 

Some  plead  that  thirteen  or  fourteen 
Days  is  fufficient  for  , mellowing  or 
making  of  Malt,  i.  e.  from  the  firft 
putting  of  the  Grain  into  the  Steep  till 
the  Malt  be  dry’d  ;  for  fay  they,  here¬ 
by  the  Corn  is  lefs  fullied  upon  the 
Floor,  it  looks  whiter  and  brighter,  and 
fhoots  not  forth  fo  long  Sprouts,  keeps 
more  Heart  in  the  Grain,  it's  bolder  and 
fuller,  and  fo  affords  more  and  better 

Ale. - - Altho'  this  Objection  feems 

to  have  much  Weight,  yet  let  us  confi- 
der,  that  that  Malt  which  wants  of  its 
due  Time,  can  neither  ripen,  mellow, 
nor  come  to  Perfection,  and  therefore 
Barley  muft  have  eighteen  or  twenty 
Days,  viz,,  a  Week  to  fwell  or  fprout, 
four  or  five  Days  to  flourish,  and  five  or 
fix  Days  to  decay  in  *  it's  true,  Malt  of 
the  leaft  come  muft  have  the  greateft 
Kernel,  and  moft  Subftance,  but  if  it 
have  not  put  forth  its  right  Sprout,  but 
retain'd  the  Moifture  which  fhould  be 
expell'd,  it  can  never  be  Malt  for  keep¬ 
ing  ;  for  even  the  Moifture,  which  it 
will  feon  imbibe  or  attract  after  drefFing, 
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will  breed  many  Worms  in  it.  * — *  That 
hafty  made  Malt  will  look  well,  be  ve¬ 
ry  faleable,  and  if  quickly  us'd  falls  not 
much  fhort  of  perfed  made  Malt,  but 
three  Months  keeping  will  dilcover  the 
Error.  2.  Malt  that  is  not  allow'd  to 
Iprout  kindly,  but  ftopt  when  it  begins 
to  peep  out,  much  of  it  cannot  come  at  all, 
for  it's  only  its  moift  and  lax  Grains  that 
Iprout  firft,  the  more  compad  and  dry 
require  more  time  to  break  the  Husk. 
Nowif  you  flop  the  Come  when  you  fee 
the  firft  Sprout,  and  not  give  harder 
Parts  of  the  Grain  Time  to  come,  it  will 
be  half  Malt  half  Barley,  and  fitteft  for 
good  Hen  and  Hogmeat ;  fo  that  good 
and  perfed  made  Malt  for  Ufe  and 
keeping  requires  eighteen  or  twenty 
Days  to  compleat  it.  —  But  as  you 
are  to  take  Care  that  your  Malt  come 
not  too  little,  you  muft  be  more  watch¬ 
ful  that  it  come  not  too  much,  for  that's 
the  worft  Mifchief  that  can  be  done  to 
Malt,  and  is  moftly  occafion’d  fromneg- 
leding  the  Couch,  till  the  Grain  be  a- 
troipir'd,  and  its  beft  Parts  be  volatiliz'd 
and  exhaled,  and  the  reft  fit  only  for  the 
Hog-trough  j  therefore  muft  it  not  only 

G  2  be 
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be  turn’d  duly,  but  equally  its  Outfide 
in,  and  Infide  out,  for  if  feme  be  fcatter'd 
and  left  behind  unturn'd,  or  leave  the 
undermoft  on  the  Floor,  fome  will  come 
too  much  and  other  Part  not  at  all,  and 
the  Malt  unequally  and  imperfectly 
made  ;  the  like  will  be  the  Cafe  if 
you  mix  old  and  new  Barley  together, 
or  moift  and  foft  with  dry  and  hard,  or 
little  Grain  with  great,  or  old  threfh'd 
with  new.  — —  If  there  be  a  violent 
cold  Seafon  that  hinders  the  coming  of 
the  Grain,  then  it  mult  be  laid  upon  a 
Board- Floor  in  a  great  Heap,  and  all 
the  Kiln-Doors  and  Windows  made  dole 
up,  and  the  Malt  covered  with  feveral 
Folds  of  thick  woollen  Cloth,  then  will 
it  come  prefently,  then  take  off  the 
Cloths,  and  order  it  in  all  Refpe&s  as 
before.  On  the  contrary,  if  the  Wea¬ 
ther  be  fo  fultry  hot  as  to  endanger  the 
over  fprouting  of  the  Grain,  it  muft  be 
fpread  or  laid  in  very  thin  Heaps  and 
often  turn'd. 

Oat-Malt  is  made  the  fame  Way  as 
Barley,  only  it  fprouts  fooner  and  is 
more  apt  to  clutter,  ball,  and  hang  toge¬ 
ther  from  the  Length  and  Twilling  of  its 
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Sprouts,  therefore  muft  it  be  oftener 
turn'd  •  Oats  need  lefs  of  the  Floor  than 
Barley,  for  twelve  or  thirteen  Days  is 
fufficient  to  make  perfect  Malt  of  them, 
they  muft  lie  fhorter  Time  in  bothfteep 
and  Couch-Heap,  left  they  overgrow 

and  be  fpoiled. - Its  overdrying  of 

Malt  fcorches  it,  and  gives  it  that  Tafte 
call'd  Fire-fang'd,  and  caufes  its  Ale  to 
gripe  and  purge.  So  on  the  contrary, 
if  the  Fire  be  too  flow,  the  Malt  will 
indeed  be  better  dry'd  and  keep  longer, 
without  imbibing  Moifture,  but  the  ve¬ 
ry  pale  Liquor  it  affords  (if  ftrong)  will 
be  hard  of  Digeftion,  and  in  the  Studious 
inactive  and  valetudinary  ;  it  fouls  the 
Glands,  caufes  Obftruftions,  Tumours, 
or  dangerous,  putrid  Spring,  or  Summer 
Fevers.  Therefore  Ale  made  of  very 
brown  and  reddilh  colour'd  Malt,  is 
beft  for  Ditchers,  Threfhers,  Porters, 
)c.  that  of  very  pale  is  fuited  to  the 
laborious  and  ftrong,  whofe  Food  is  poor 
and  Labour  great.  The  light  Amber 
colour’d  moft  proper  for  others,  and  if 
this  be  well  hopp’d  and  fermented, 
tunn'd  and  fhut  up  clofe  in  a  good  Cel¬ 
lar,  and  not  pierc'd  till  it  be  fine  and 

C  3  ripe, 


ripe,  and  not  be  made  too  ftrong,  it's 
the  belt  Liquor  in  the  World. 


CHAP.  IIL 

Of  the  Venues  of  Barley  and 

Malt. 


ARLEY  is  not  only  advantage¬ 


ous  in  the  common  Ufes  of  Life, 


for  Meat  and  Drink,  but  its  good  in  fe- 
veral  other  Intentions  ;  for  by  its  cooling 
Quality  it  allays  intenfe  Heat,  and  Sharp- 
nefs  of  the  Humours  of  the  Body,  and 
by  its  cleanfing  Power  it  opens  Stop¬ 
pages  of  the  Kidneys  and  Bladder  ;  Bar¬ 
ley  Bread  is  a  great  detergent  in  Dii- 
eafes  of  the  Bfeaft,  where  the  bronchial 
Veffels  are  fluff'd  with  much  VHcidity  : 
It's  a  good  Ingredient  in  the  pedtoral 
Dccoftion.  A  Decoftion  of  it  is  good 
againft  Thirft,  and  cleanfes  Ulcers  of 
the  Lungs,  Stomach,  Kidneys,  and 
Bladder ;  A  Cream  made  of  it  is  cooling 
and  nourifhing  in  ardent  Foyers  i  An 
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Emulfion  of  it  with  Sal  Nitre  is  bene¬ 
ficial  in  Stranguries,  Claps,  and  Gonor¬ 
rheas  :  A  thin  Broth  of  it,  is  good  in 
the  Morbus  Cholera ,  or  fudden  and  vi¬ 
olent  Vomiting  and  Purging.  Rough 
Barley  boil'd  in  Water,  and  Honey  of 
Rofcs  put  to  it,  is  a  good  Gargle 
for  inflamed,  but  efpecially  ulcerated 
Mouths.  Barley-Water  is  very  proper 
in  all  Inflammations  and  great  Fevers 
attended  with  Thirft,  great  Heat  and 
Drynefs  of  the  Skin,  Tongue  and  Mouth; 
rough  Barley  boil'd  and  given  to  Horfes 
makes  them  fat,  fleek  and  fine  skinn'd; 
and  boil'd  in  no  more  Water  than  it 
drinks  up,  or  ground  in  a  Mill,  and 
made  into  a  Pafte  or  Mafli,  is  excellent 
for  cleanfing  and  fattening  Flogs,  and 
makes  their  Fldh  clean  and  wholfome. 
A  P  u  It  is  of  Barley-Meal  apply'd,  is 
good  for  inflam'd  Eyes,  or  any  recent 
flight  Inflammation,  @ c . 

Malt  is  rare  ly  us'd  in  Medicine,,  e- 
ther-  internally  or  externally,  except  by 
feme  Rufticks,  who  grind  it  into  a  fine 
Meal  and  make  ihift  to  bake  it,  and 
give  the  Bread  to  Children  to  eat  to  kill 
\\  orms  and  Infects  in  their  Bodies,  hut  I 

could 


(  3*  ) 

could  never  underftand  any  great  Sue— 
cefs  from  it.  It  was  in  fome  Places 
formerly  a  Practice  with  feveral  that 
were  afflicted  with  rheumatick  or  erra- 
tick  Pain,  to  hire  the  Maltfter's  Servant 
to  let  them  go  into  the  Couch-Heap 
when  it  was  very  hot,  and  fweatftrong- 
ly  in  the  Malt  •  hut  the  Hatefulnefs 
of  the  T  hing,  and  efpecialiy  the  fatal 
EffeCts  it  frequently  had  on  feveral  who 
went  in,  not  much  affeCted  but  were 
taken  out  dead,  has  fpoiPd  the  Trade, 
and  the  under  MalfteFs  Gain,  Ground 
Malt  made  into  Mafhes  and  given  to 
Horfes  that  were  dry'd  in  their  Body, 
or  had  a  flow  Fever,  or  when  their  Hair 
ftood  up  an  End,  or  after  great  Heats, 
or  when  their  Blood  was  ftzy  ,and  Glands 
foul.  Legs  fwelPd,  has  been  of  fpecial  Ser¬ 
vice  to  therm  Pultifes  made  of  Malt 
with  other  Emolients,  as  Mallow-Leaves, 
Camomil,  Elder  and  Melilot  Flowers, 
and  Lintfeed,  is  of  great  Advantage  to 
relax  contracted  Limbs,  or  where  the 
Bones  have  been  lome  Days  diflocated, 
and  the  Reduction  cannot  be  eafily  or 
lafely  made,  either  becaufe  of  the  Con¬ 
traction  of  the  Mufcles,  or  Repletion  of  - 

the 
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the  Cavity  of  the  Joynt  with  Sinovia  ; 
in  thefe  Cafes  it's  a  pity  that  the  pre-feat 
Pra&ice  takes  no  more  Notice  of  it,  for 
it's  capable  to  do  more  alone  than  the 
whole  Heap  of  Emolients  that  we 
depend  upon  :  The  Truth  of  this  I  hav 
feen  with  great  Satisfaction.  In  flatu¬ 
lent  Stitches,  and  even  in  inflammatory 
Pains  of  the  Side,  I  have  often  leen  a 
Pultis  of  Malt  give  furprifing  and  un¬ 
expected  Relief.  In  flatulent  Cholicks, 
ground  Malt  warm'd  and  laid  round  the 
Belly,  frequently  gives  Eafe.  In  rup¬ 
ture  Cholicks  where  the  Ilia  have  flipt 
out  of  the  Belly  and  got  into  the  Scro¬ 
tum,  and  cannot  readily  be  reduc'd,  a 
Pultis  of  Malt  boil’d  in  Water  will  take 
off  the  Contraction  of  the  Membranes, 
allay  the  inflammatory  Difpofition  of 
the  Parts,  and  fo  foften  and  relax  them, 
as  the  Inteftines  will  either  go  back  of 
themfelves,  or  be  eafily  reduc'd  with 
the  Hand.  Malt  duft  enriches  barren 
Lands,  and  mightily  improves  Barley, 
if  fown  after  the  Seed,  forty  Bufhels  to 
one  Acre  of  Ground,  but  it  lafts  only  for 
one  Year. 
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Of  Brewing, 

UNDER  this  Head  I  fhall  difcourfe 
oftheSeafon,  the  Water  and  the 

Action. - If  we  would  make  Ale  or 

Beer  to  keep  long  and  good,  we  muft 
brew  it  in  Winter  :  For  ift,  the  Water 
is  not  fo  much  rarified  by  the  Rays  of 
Light,  and  Heat ;  therefore  not  fo  fit  to 
infinuate  itlelf  into,  nor  attenuate,  dif- 
folve  and  bring  forth  the  fine  Parts,  or 
Oyl  of  the  Grain,  therefore  you  mult 
be  neceffitated  to  ufe  a  greater  Quantity 
of  Malt,  or  lefs  Water  in  Winter,  for 
altho’  the  Warmth  of  the  Water  where¬ 
with  the  Malt  is  maftfd,  may  feem  to 
compensate  the  Want  of  this  Rarefac¬ 
tion,  yet  confider  the  Parts  of  the  Malt, 
efpecially  its  fine  Oyl  and  Spirit  (which 
is  what  we  expect  it  fhould  communi¬ 
cate  to  the  Water)  are  more  condens'd 
and  lock'd  up  during  an  intenfe  Cold; 
than  when  the  Air  is  rarify'd,  and  con- 
fequently  the  Air  in  the  Grain  bears 

Pro- 
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Proportion  to  that  of  the  circumambient 
Atmofphere  :  The  leak  Liquor  alio 
thrown  on  afterwards  is  either  overboil’d 
whereby  its  fineft  and  fofteft  Parts  are 
exhaled  ;  hence  can  it  not  open  nor  foften 
the  Malt  fo  much,  or  if  it  be  cold  it 
conftringes  the  Body  of  the  Grain,  and 
fliuts  up  the  fine  Parts  which  the  former 
Warmth  had  begun  to  diffolve  and  let 

at  Liberty. - ad, During  the  Winter, 

the  brisk  vegetable  Exhalations  are  fhut 
up  in  the  Earth,  and  not  buffer’d  freely 
to  evaporate  or  diffufe  themfelves  in  the 

Air. - 3d,  In  Winter  the  Atmofphere 

is  too  heavy, and  hinders  a  due  Fermen¬ 
tation. 

The  Summer  is  likewife  a  very  im¬ 
proper  Time,  for  altho’  the  Water  be 
rarify  ’d  by  the  Light  and  Heat,  and  the 
Air  lighter,  and  loaden  with  vegetable 
Exhalations,  yet  is  the  Atmofphere  too 
light  and  rarefy’d  for  a  regular  Fermen¬ 
tation,  which  will  rile  too  high,  and 
caufe  the  Spirits  of  the  Liquor  to  exhale, 
the  Ale  mull:  continue  turbid,  and  loon 

turn  flat  and  vapid. - The  Spring  and 

Autumn  muft  therefore  be  the  beft  Time 
for  brewing  •  for  Malt  brew’d  alone  in 
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a  very  warm  Summer,  is  fo  difpos'd  to 
run  into  a  violent  Fermentation,  that 
there’s  a  Neceffity  to  mix  fome  crude 
Farley  or  other  Grain  with  it,  ground 
down  to  a  coarfe  Meal,  to  check  the 
too  ftrong  fermentative  Dilpofition  of 
the  Malt,  whereby  its  vinous  Spirit 
would  exhale  and  be  deftroy’d  in  the 
Fermentation,  to  the  Prejudice  of  the 
Ale.  But  fuch  as  brew  in  Winter 
may  fafely  fpare  the  Expence  of  this 
Mixture. 

We  are  next  to  regard  the  Choice  of 
good  Water,  and  that  is  fuch  as  is  very 
loft,  will  bear  Soap  and  make  the  beft 
Lather,  therefore  Rain-W ater  challenges 
the  Preference  of  all  others  ;  lit,  be- 
caufe  it  contains  in  it  the  feweft  metal- 
lick,  foflile,  laline,  or  earthy  Parts, 
ad,  Becaufe  being  elevated  and  drawn  up 
by  the  Light  and  Warmth  of  the  Sun, 
and  Atmofphere,  it’s  rarefy’d,  divided 
and  feparated  into  the  leaft  Parts,  and 
fo  can  readily  and  eafily  penetrate  the 
Pores  of  the  Grain  and  extract  its  Ver- 
tue.  3d,  In  the  Spring-Time  it’s  ftor’d 
with  unctuous  and  active  Exhalations 
in  the  Air  from  all  the  vegetable  Tribe, 

fwim- 
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ming  in  the  Atmofphere,  adhering  to 
and  entangled  by  the  watery  Particle^ 
which  Vapours  had  been  lock'd  up  iu 
the  Earth  during  the  Winter-Cold  and 
Decay  of  Plants  \  but  upon  the  increas'd 
Heat,  caufed  by  that  glorious  Body  of 
Light,  they  are  difengag'd,  feparated, 
fet  at  Liberty,  and  rife  up  plentifully 

into,  the  Air. - All  Waters  which 

wafh  mineral  Strata ,  or  carry  much 
Earth  in  them,  or  rife  out  of  much 
blue  Clay  (which  contains  much  Iron 
in  it)  are  unfit  for  Brewing,  becaule 
they  are  too  hard.  It's  alfo  unfealbnable 
Brewing  when  the  Springs  are  very- 
low,  that  is,  in  great  Drought  either  in 
Spring  or  Harveft,  for  then  the  watery 
Particles  are  more  condens'd,  have 
more  Earth  in  them,  and  are  harder. 

Come  we  now  to  the  Manner  of 
Brewing,  which  is  this.  Having  put  the 
ground  Malt  into  a  brewing  Vat,  or 
Mafh-Tub,  caufe  the  Water  to  boil 
fpeedily,  and  when  it  boils  with  the 
greateft  Violence,  draw  the  Liquor  in¬ 
to  another  Vcffel,  or  damp  out  the  Fire, 
and  let  the  Water  cool,  till  the  Stream 
be  fo  fallen  as  a  Man  may  fee  his  Face 
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in  it,  (for  ift,  too  great  a  Heat  crilps  the 
Malt,  and  caufes  it  to  contraft,  inftead 
of  dilating  its  Pores  and  Parts,  and  yield¬ 
ing  its  whole  Virtue  ;  and  ad,  the  great 
Steam  that  is  loll  in  much  boiling,  or 
Handing  in  an  open  Veflel  when  boil¬ 
ing  hot,  is  the  fofteft,  fineft,  and  moft 
penetrating  Part  of  the  Liquor,  which 
is  chiefly  inftrumental  in  attenuating  and 
diffolving  the  effential  Oyl  and  Salt  of 
the  Grain)  then  put  it  into  the  Maih- 
ing-Tub  to  wet  the  Malt  as  ftiff  as  it 
can  be  row’d,  let  it  Hand  fo  a  Quarter 
of  an  Hour,  then  pour  on  another  Pait 
of  the  Liquor,  and  row  as  before,  for 
by  a  gradual  Infufion  of  the  Liquor  you 
will  obtain  the  Virtue  of  the  Grain  more 
eafily  and  fully,  at  laffc  add  the  full 
Quantity  of  Liquor  you  defign,  then 
row  it ;  and  laftly,  ftrow  fome  dry  Malt 
all  over  it,  to  cover  the  Maih  and  keep 
in  its  Heat ;  and  let  it  Hand  io  two  or 
three  Hours  according  to  the  Strength 
©fthe  Wort,  Difference  of  the  Weather 
and  Water ;  then  draw  it  off  into  a  Re¬ 
ceiver,  and  mafli  again  for  a  fecond 
Wort,  with  a  fomewhat  cooler  Liquor 
than  the  former,  and  let  it  not  Hand 

above 
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above  half  the  Time,  then  draw  it  off, 
and  mix  thofe  two  Worts  together,  put 
in  the  Hops,  and  turn  all  into  the  Cop¬ 
per,  which  fhould  have  a  large  blind 
Head  to  receive  the  Steam,  and  let  it 
fall  down  again  in  Drops  that  nothing 
evaporates ;  here  let  it  boil  for  two 
Hours,  an  Hour  and  a  half,  or  only 
one,  according  'to  the  Strength  of  the 
Wort,  then  draw  it  into  a  Receiver  and 
ftrain  the  Hops  from  it,  fo  have  you  a 
Wort  with  the  whole  Virtue  of  both 
Malt  and  Hops,  which  when  duely 
cold  and  fit  for  Barm  put  it  to  it. 

If  you  intend  only  a  fmall  Beer  for 
Servants,  mafh  your  Malt  a  third  Time, 
with  almoft  cold  Liquor,  and  let  it  Hand 
about  three  Quarters  of  an  Hour,  and 
draw  it  off,  and  hop  and  boil  it  half  an 
Hour,  and  if  it  tafte  too  fharp  and 
harfh,  put  a  little  Honey  or  Melaffes 
to  it,  and  it  will  be  excellent  Drink0 
If  you  be  for  making  double  Ale  or 
Beer,  ufe  the  two  firit  Worts  inftead 
oi  Water  to  mafh  again  with  frefh  Malt, 
and  then  it  only  extrafts  the  friendly 
balfamick  Qualities  from  it,  the  Parti¬ 
cles  of  the  Liquor  are  made  globular, 

and 
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and  it's  defended  from  Corruption  :  For 
Drink  brew'd  thus  may  be  tranfported 
to  either  of  the  Indies ,  not  only  in  its 
full  Goodnefs,  but  it  becomes  richer  ; 
wherefore  it's  neceffary  that  fuch  as  is 
defign’d  for  Tranfportation  fhould  con¬ 
tain  three  Times  the  Vertue  of  the  An¬ 
gle,  becaufeof  its  intended  Duration  and 
Soundnefs  •  but  the  Angle,  if  not  well 
brew’d,  foon  corrupts,  ropes  and  fours. 

The  Allowance  of  ordinary  Beer  is, 
60  Gallons  from  a  Quarterof  good  Malt. 
But  to  brew  the  beft  March  Beer,  take 
a  Quarter  of  the  beft  Malt,  and  mix 
with  it  a  Peck  of  Peas,  half  a  Peck  of 
Wheat,  and  as  much  Oats,  all  ground 
like  Malt,  mix  all  and  brew  as  above, 
and  take  only  40  Gallons  of  wrought 
Beer  from  it,  and  after  it  draw  off  24 
or  0.6  Gallons  of  fecond  Beer,  and  let 
the  Hops  of  the  firft  ferve  this ;  this 
Beer  requires  a  Year  to  ripen,  and  will 
keep  good  4  Years  in  the  Cask  if  it  lie 
cool,  tho’  it  be  drawn  off  never  fo 
liefurely.  — — — The  Malhing  and  Brew¬ 
ing  of  itrong  Ale,  is  the  fame  in  all  re- 
fpe&s  as  that  of  ordinary  Beer,  but  be- 

caufe  it  will  not  keep  fo  long  it  mu  ft 

be 
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be  made  In  lefs  Quantity,  and  take  1 5 
Gallons  of  Ale  from  a  Sack  of  Malt  ; 
but  before  the  Hops  be  put  in,  they 
ordinarily  blink  it  in  the  fouth  Country, 
by  -catting  into  the  Wort  a  Handful 
of  Oak-Bough,  a  Pewter-Diih,  or 
a  Piece  of  Leaven,  or  a  little  Flour 
or  Oatmeal,  and  let  it  ftand  till  the 
Wort  looks  paler  than  before;  then 
take  out  the  Difh,  Leaves,  or  Leaven, 
and  put  in  the  Hops  and  boil  together 
a  full  Hour.  1  hen  having  let  your 
Barm  to  rife  with  lonre  fweet  Wort, 
when  the  Wort  is  only  Milk  warm  put 
all  into  the  Guile-Vat,  and  as  foon  as  it 
riles  beat  it  down  with  a  Dilh  or  Bowl, 
and  fo  keep  it  down,  and  let  it  work 
a  Night  and  a  Day,  and  then  tun  it 
up;  but  the  much  better,  and  whol- 
fomer  Way  is,  to  put  the  Hops  into 
the  Wort  as  foon  as  it  comes  off  the 
Vat,  and  boil  it.  After  this  ftrong  Ale 
is  come  off,  you  may  draw  off  leven 
Gallons  of  good  middling  Ale,  and  four 
of  very  good  fmall  Beer,  or  twelve  Gal¬ 
lons  of  good  Table-Beer. 

Bottle- Ale  is  brew’d  jull  like  ftrong 
Ale,  only  it  mull  be  taken  in  a  larger 
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Quantity,  as  at  leaft  ao,  or  24  Gallons 
from  half  a  Quarter,  or  Sack  of  Malt, 
the  Wort  may  be  more  blinked  than 
the  ftrong  Ale-Wort,  and  it  agrees  much 
better  with  Blinking  ;  for  that  gives 
the  Liquor  that  Sharpnefs,  Quicknefs, 
and  Brisknefs,  which  makes  it  fo  much 
defir’d.  When  it’s  bottlqd  off,  the  Bot^ 
ties  mu  ft  be  well  cork’d,  the  Corks 
ty’d  down  with  Packthread,  and  the 
Bottles  fet  up  to  the  middle  in  Sand, 
in  a  very  cool  Cellar*  fo  will  no  Heat, 
Weather,  Thunder,  or  Lightning  hurt 
it 

To  know  when  Wort  is  well  boil’d, 
1.  Con  fide  r  the  Strength  of  the  Wort, 
for  ftrong  Wort  requires  more  Boiling 
than  weak.  2 .  See  when  it  breaks 
like  Curds  and  Whey,  and  boil  a  pretty 
while  after.  Some,  to  make  Wort  break 
fcon,  caft  into  it  as  foon  as  it  comes  a 
boiling,  a  Quart  of  Water.  3.  When 
Wort  is  well  boil'd,  the  Hops  fink  to 
the  Bottom. 

The  Quantity  of  Hops  ufed  for  Wort 
is  according  to  its  Strength,  intended. 
Keeping,  and  Goodnefs  of  the  Hop  j 
for  if  you  brew  March  Beer,  you: 

mult 
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muft  allow  four  Pounds  of  the  beft  Hops 
to  a  Quarter,  or  four  Bufhels  of  Malt 
if  you  defign  the  Beer  to  be  very  fine* 
and  keep  long,  as  four,  five,  or  fix 
Years  :  If  you  intend  a  greater  Durati¬ 
on  you  mult  put  in  more  Hops ;  if  only 
a  Year,  three  Pounds  are  fufficienf,  or 
it  will  be  difagreeably  bitter.  If  you 
make  Ale,  you  mult  allow  two  Pounds 
and  a  halfot  the  belt  Plops  to  the  lame 
Quantity  of  Malt;  or  if  you  let  it  ftand 
till  it  is  fin,.,  you  mult  put  in  two  Pounds 
three  Quarters.  If  the  Hop  be  not  very 
good,  you  muft  allow  five  Pounds  for 
Beer,  and  three  Pounds,  or  three  Pounds 
and  a  half  for  Ale.  If  you  brew  only 
Table-Beer  of  about  70' Gallons  from  a 
Quarter  of  Malt,  two  Pounds,  or  two 
Pounds  and  a  Quarter  is  liifficient  of  Hops. 

A  certain  Quantity  of  Malt-Liquor* 
of  equal  Goodnefs  and  Strength,  from 
the  lame  Quantity  of  Malt,  cannot  be 
exactly  fixt,_  becaufe  of  the  Difference 
01  Barley,  in  Reipect  oi  the  Sealon 
Ground,  Reaping,  Threfhing,  making 
into  Malt,  &c.  and  the  Difference  of 
VV  ater.  Manner  of  Brewing, 

A  veiy  good  Beer  is  alio  made  from 

Melaffes, 
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Melaffes,  thus.  Prepare  the  Vvrater  as 
above,  and  upon  every  hundred  Weight 
of  Melaffes  pour  40  Gallons  of  Wa¬ 
ter,  ftir  all  together  till  the  whole  be 
diffolved,  and  call  into  it  the  Pewter, 
Boughs,  or  Leaven,  then  add  Saffafras, 
or  Juniper-Roots  three  Pounds,  dried 
Bawm  half  an  Ounce,  Cloves,  Cinna¬ 
mon,  and  Nutmeg,  each  one  Ounce; 
then  put  all  in  the  Copper,  and  fix  on 
the  Blind-Head,  and  lute  it  well  with 
a  Pafte  of  Spanijh  White  and  Rye 
Flour,  and  digeft  24  Hours  ;  then  let 
it  run  out  into  the  Receiver,  and  when 
it's  Milk-warm  put  in  the  Barm  :  Let  it 
workfufficiently,  then  tun  it  up,  and  let  it 
ftand  till  it  ripens  and  becomes  mellow. 
If  you  want  a  Blind-Head  the  Cinna¬ 
mon,  Nutmegs,  and  Cloves  mu  ft  not 
be  put  in  till  it  be  tunn’d. 

When  you  brew  ftrong  Beer,  put 
not  too  much  Beans,  Wheat  and  Oats 
to  the  Malt,  left  they  give  it  a  Tafte. 
Oblerve  allb  that  all  blinked  Wort 
makes  the  Ale  have  a  harfh,  eager, 
difagreeable  Tafte,  and  bad  Colour  ; 
lb  that,  except  it  be  for  bottled  Ale, 
it's  better  to  hop  W ort  than  blink  it. 

'  This 


(  45-  ) 

This  is  the  Method  of  brewing  drink¬ 
able  Malt-Liquors  ;  but  if  they  be  de¬ 
sign'd  for  Diftillation,  the  Water  muft 
belittle  more  than  Milk- warm*  and  the 
Malt  being  in  a  Mafh-Tub,  put  on  juft 
fo  much  Liquor  as  wets  it,  then  row 
it  ftoutly  for  half  an  Hour  together, 
till  it's  all  mixt  in  every  Part,  then 
may  be  pour’d  on  the  full  Quantity  of 
Lqiuor,  but  the  ftiffer  the  Maih  is,  it's 
fo  much  the  better;  then  ftrew  it  all 
over  with  a  little  frefh  Malt,  and  let  it 
ftand  an  Hour  and  a  Quarter;  then 
let  off  the  Wort  into  a  Receiver,  and 
mafh  again  with  frefh  Liquor,  row  it 
again,  and  let  it  ftand  one  Hour,  then 
let  off  the  Wort ;  this  do  a  third  Time, 
and  fome  add  a  fourth  ;  but  thrice  is  fuffi- 
cient.  Some  boil  their  Liquor,  and  let 
it  cool  as  every  Wort  comes  off;  they 
pump  it  out  of  the  under  Rack  into  a 
Cooler  to  cool,  then  from  the  Cooler 
into  the  wafh  Backs,  and  let  it  ftand 
till  the  three  Worts  come  together,  but 
they  neither  hop  nor  boil ;  but  when 
the  Liquors  are  in  the  Backs,  and  duly 
warm,  they  put  ill  a  fufficient  Quan¬ 
tity  of  good  Barm,  and  work  it  well, 

as 
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as  for  Ale;  and  as  the  Yeft  rifes  up, 
they  beat  it  down  again,  and  keep  it 
all  in  ;  they  let  it  work  three,  four,  or 
five  Days,  according  to  the  Seafon  of 
the  Weather  and  Temperature  of  the 
Back,  when  fet  according  to  the  Dift fi¬ 
ler's  Difcretion;  for  a  Back-Wafh,  let 
either  too  cold,  or.  too  hot,  may  be  eali- 
ly  help'd  by  adding  in  hot  or  cold  Li¬ 
quor;  when  they  exaftly  know  the  Time 
when  the  Wafh  is  come,  the  thickelt 
may  be  taken  off  to  fet  other  Backs 
with.  The  Signs  when  the  Wafh  is 
come  arc,  it  will  work  itfelf  flat,  and 
then  the  thick  Yeft  will  work  itfelf  to 
the  Bottom;  and  what  ftands  at  the 
Top  will  be  a  Kind  of  Heaves,  or  y  ci¬ 
ty  Heads  ;  and  obferve  that  the  Wafh 
be  neither  four  nor  fweet,  but  in  a  me¬ 
dium  between  both,  for  then  it's  profit¬ 
able  for  the  Diftiller. 

Wort  is  a  very  great  Softener;  it's; 
drank  by  lome  to  kill  Worms  ;  if 
drank  moderately,  it  gives  three  or  four 
loofe  Stools.  It's  proper  for  very  few 
medicinal  Intentions,  except  in  fome 
Difbrders  of  the  Breaft,  where  the 
bronchial  Veffels  are  very  weak  anc 

flea*. 
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{lender.  A  Decoftion  of  Wort  with 
fuch  Things  as  difpofe  its  Parts  to  Mo¬ 
tion,  and  prevent  its  fluffing  of  the  fmaii 
VefTels,  may  be  of  Service.  Wort 
drank  too  freely  provokes  Vomiting 
and  Looienefi,  caufes  Flatulency  and 
Gripes,  is  hard  of  Digeftion  in  the  Bo¬ 
dy,  it  begets  Obftru&ions,  flops  Urine, 
and  blows  up  the  Hypocondria. 


C  H  A  P.  V. 


Of  Fermentation. 

Fermentation  is  an 

interline  Motion,  rais'd  by  the 
Occurfions  and  Collifions  of  Particles  of 
different  Gravities;  for  the  fpirituous, 
from  their- Levity  and  Subtility,  flrive  to 
afeend  and  get  to  the  Surface,  and 
exhale,  but  the  vifcid  ones  entangle  them, 
flop  their  Afcent,  and  prevent  their  Ex¬ 
halation.  The  included  Air  is  a  great  In- 
ftrument  or  Caufe  of  it,  for  the  Motion 
and  Expanflon  ofits  Particles  being  inter¬ 
cepted  between  the  fubtile  and  vilcous 
r  A  ‘  .  •  Parts 
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Parts  of  the  fermenting  Liquor,  they 
ftrive  ftill  to  dilate,  afcend,  and  efcape. 
Thefe  Collifions  of  different  Particles, 
and  the  Action  of  the  Air,  are  the  two 
Caufes  of  this  A&ion.  But  of  this  I  have 
treated  in  P.  n,  12,  of  my  former  Dif- 
courle. 

The  Fermentation,  or  Working  of 
our  Wort  is  done  beft  in  a  feafon’d  Vef- 
fel.  1.  Becaufe  the  Parts  of  the  Liquor, 
formerly  fermented  in  it,  having  im¬ 
pregnated  it,  they  prefently  exert  their 
Force  upon  the  new  Liquor,  rouze  up 
its  Parts,  and  determine  them  toAdion 
much  fooner  than  any  new  unfeafon’d 
Cask  could  do.  Nay,  the  feafon'd 
VefTel  of  itfelf  will  excite  a  Fermen¬ 
tation  in  the  Wort  pour’d  into  it.  2.  A 
new  VefTel  not  only  renders  the  Fer¬ 
mentation  weaker  and  flower,  but  im¬ 
bibes  from  the  Liquona  large  Share  of 
its  Spirit  and  fermentable  Parts,  whichi 
makes  the  Remainder,  when  wrought,, 
to  tafte  more  Sat  and  vapid  ;  therefore 
muft  this  VefTel  for  Fermentation  be 
of  Wood  ;  for  Glafs  or  earthen  VefTels 
never  fuffer  the  Fermentation  to  go  or 

regularly,  but  are  proper  only  to  difco- 

VC: 
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ver  the  Phenomena  which  occur  during 

the  AClion.  - —  If  the  Wort,  when 

it’s  boil’d,  were  put  into  a  feafon’d 
Veffel,  and  let  Hand,  it  would  ferment 
of  itfelf,  but  in  the  Winter-Time  it 
jwould  work  very  flowly  and  imperfect¬ 
ly  ;  therefore  is  there  ftilla  Neceffityto 
ladd  a  Ferment,  which  is  ordinarily  Yelt 
or  Barm :  But  People  in  the  Country, 
:at  a  good  Diftance  from  Towns,  or  pub- 
dick  Houfes,  ufe  feveral  Stratagems  to 
iprelbrvea  Ferment,  which  fhall  always 
i be  ready  :  They  caft  into  a  working  Vat, 
a  Broom,  or  Juniper-Branch,  or  a  Withe 
made  of  a  Hafel-Rod,  and  let  them  lie 
in  the  working  Liquor,  during  its  Fer- 
:  mentation  ;  then  take  it  out,  and  hang 
it  up  in  any  dry  Place,  it  dries,  keeps 
its  Ferment,  and  is  ready,  and  as  good 
|  as  Barm,  tho’  not  us’d  for  p  Months  af¬ 
ter.  I  have  feen  feveral  of  thefc,  which 
.  have  been  us’d  very  fuccefsful  for  ma¬ 
ny  Years,  and  never  fail’d,  nor  marr’d 
the  Drink. - Leaven,  Sugar,  or  Ho¬ 

ney  put  into  Wort,  do  all  raife  a  Fer¬ 
mentation.  Some  ule  F.our  and  Eggs, 
■  others  Caft  He- Soap,  or  the  effen'tial  Oyl 
!  of  Barley,  or  the  QuintelTence  of  Malt, 

E  or 
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or  Wine,  or  the  Sal  Panariftus,  or  Barm 
taken  from  the  Top  of  the  Vat  and  let 
fettle,  then  pour  Water  upon  it,  and 
change  the  Water  once  a  Week,  the 
Barm  will  be  good  fix  or  eight  Weeks 
after. 

The  Things  which  promote  Fermen¬ 
tation  are,  i.  Reft,  that  lo  the  Barm 
on  the  Surface  be  neither  over  much, 
nor  often  broken,  and  give  Opportu¬ 
nity  to  the  Spirits  to  exhale  and  get  off. 
2.  A  free  Admilfion  of  the  external 
Air,  lb  as  it  may  have  Accefs  to,  even 
the  midft  of  the  working  Ale,  unlels 
the  Air  be  very  heavy,  for  then  the 
great  Preflure  of  the  Atmolphere  puts 
a  Stop  to  Fermentation  *  therefore,  3. 
A  temperate  Weather  is  necefiary,  for 
an  over  rarified  or  comprefted  Air  are 
the  Bane  of  Fermentation.  Hence  there's 
a  Neceflity  for  chufing  a  fit  Time  of 
the  Year*  when  the  Air  and  Water  a- 
bound  with  Exhalations  from  fpringing 
Vegetables  of  the  fame  Kind,  for  the 
fermenting  Liquor  fucks  in  thole  Par¬ 
ticles  which  float  in  the  Air,  whereby 
the  Strength  and  Spirit  of  the  Liquor 
is  heightened,  and  Fermentation  pro¬ 
moted  ; 
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moted:  Thus  Ale  made  of  Peafe,  Beans, 
Rye,  or  Nuts,  would  ferment  belt,  and 
be  ftrongeft,  if  made  when  the  Grain 
was  in  Flower  *  for  this  Realdn  it  is  that 
Wines  are  on  the  Fret,  when  Vines  are 
in  the  BlofTom  ^  and  Rofewater  which 
was  dead  fhall  recover  its  fragrant  Smell 
when  Roles  are  in  their  Prime,  tho’  it 
be  at  Sea  feme  Hundreds  of  Leagues 
diftant  from  Land.  From  whence  we 
learn,  i.  The  great  Diffipat ion,  and  wide 
Expansion  of  the  exhaling  Particles  of 
Vegetables,  a.  The  Elafticity  of  the 
Air.  3.  Its  conftant  inteftine  Commo¬ 
tions.  And  laltly,  its  neceffary  Com¬ 
munication  over  the  whole  Globe. 

When  the  Fermentation  riles  too  high, 
it’s  eafily  check’d  by  calling  into  the 
Liquor  Oyl  of  Sulphur,  Spirit  of  Salt, 
or  Spirit  or  Oyl  of  Vitriol,  or  any  o- 
ther  Acid  ;  or  what’s  conllantly  done  by 
the  Wine-Merchants  when  their  Wines 
are  on  the  Fret,  either  by  much  Moti¬ 
on,  or  in  the  Spring,  burn  a  little  Sul¬ 
phur  under,  or  near  the  Velfel,  and 
that  checks  its  Fury  at  once.  The  Fer¬ 
mentation  of  Melalfes  in  Water  is  laid 
in  a  Moment  by  throwing  a  little  Pow- 

E  2  der 
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der  of  Jalap  into  it.  *.  If  the  Ale  be 
ready,  tun  it  up,  and  flop  the  Veffel 
dole,  fo  as  the  Liquor  may  have  no 
Communication  with  the  external  Air. 
Or,  3.  Exhauft  the  Air  out  of  the  Cask,, 
and  lb  fhut  it  up  :  Or,  4.  Set  the  Cask 
in  Ibme  very  cold  Place,  or  in  cold  Wa¬ 
ter  :  Or,  5.  Comprefs  the  Air  in  the 
Cask,  and  fo  fhut  it  up. 

The  chief  Phenomena  which  happen 
during  Fermentation  are,  1.  Alter  the 
Wort  and  Barm  are  mix’d,  the  Liquors 
begin  to  fwell,  rife  up,  rarify,  and  let 
up  many  fmall  Bubbles  to  the  Top, 
which  breaking  by  the  fuperincumbent 
Pillar  of  Air,  fend  forth  a  biffing  Noife, 
and  turn  into  a  Froth,  and  the  whole 
Liquor  from  transparent  turns  opaque 
or  dark  ;  and  there's  a  very  ftrong  and 
conftant  inteftine  Motion  difcoverable  in 
it.  The  Parts  of  the  fermenting  Li¬ 
quor  feem  very  elaltick,  and  their  Mo¬ 
tion  incredibly  violent.  3.  A  thick 
Skin  or  crufty  Scurf  is  form'd  on  the 
Top  of  the  Liquor,  but  not  lo  dole 
as  to  prevent  the  Efcape  of  the  elaltick 
Matter  through  it.  This  Skin  appears- 
to  be  the  chief  Caufe  of  Fermentation,, 

for 
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for  it  hinders  the  Diflipation  and  Wafte 
of  the  fpiritous  Parts  of  the  Liquor ;  if 
it  be  often  broken,  it  retards  Fermenta¬ 
tion  ;  or  if  it  be  wholly  taken  off  the 
further  Adlion  is  ftopt.  4.  This  Cruft 
of  Yeft  at  the  Top  waftes  by  Degrees^ 
and  falls  down  to  the  Bottom  of  the 
Liquor,  and  is  call'd  its  Dregs  or  Mo¬ 
ther,  and  then  the  Liquor  above  it  be¬ 
comes  clear  again,  ceales  hiding  and  bub¬ 
bling,  has  a  fharp  fpirituous  Tafte,  part¬ 
ly  acid  and  partly  fweet. 


C  -H  A  P.  VI. 


Of  T unning  and  Keeping  Ale. 


HEN  the  Ale  or  Beer  has 


V  V  wrought  as  long  in  an  open  Vat 
as  is  proper,  it  muft  be  tunn'd  up  into  a 
feafon'd  Cask,  u  e.  a  Veffel  that  has  had 
Ale  in  it  before  ;  for  if  it  be  put  up  in  a 
new  Cask,  either  you  muft  make  the 
Ale  ftronger  than  ordinary,  or  it  will 
not  keep  fo  long  good,  becaule  the  Cask 
imbibes  the  Spirits,  and  the  reft  loon 


becomes 
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becomes  flat  and  vapid.  - - This,  and 

not  Age,  is  the  Reafon  why  Brandy, 
and  all  diftilFd  Spirits,  whether  Low- 
Wines,  or  Proof-Spirit,  after  {landing 
fome  Time  in  the  Cask,  lofe  their  em- 
pyreumatic  Tafte,  and  fiery  hot  Tang, 
for  the  Cask  abforbes  the  more  fierce 
find  eager  fubtile  Parts  of  the  Spirit, 
and  the  hot  fiery  Particles  are  darted 
into,  and  flick  clofe  in  the  Wood  ; 
hence  the  Spirit  becomes  mild  ;  the 
Cask,  on  the  other  Hand,  fends  forth 
its  Particles  into  the  Liquor,  which  give 
it  its  Colour.  Not  only  muft  the  Cask 
be  fealbrfd,  but  fweet-fcented,  for  the 
Prefervation  of  the  Liquor.  To  fweeten 
the  Veffel,  you  muft  not  fcald  it  at  one 
Time  and  wrafh  it  with  cold  Water  at 
another,  for  this  is  the  ftraight  Way  to 
have  your  Beer  cask?d^  for  fcalding  the 
Veffel  does  not  fo  much  wafh  away  the 
Smell  of  the  Tilts  and  Grounds,  as  it 
attrafts  them,  and  ftirs  up  the  gummous, 
refinous,  and  oyly  .  Parts  of  the  Wood 
in  the  internal  Surface;  and  as  that  finds 
{omewmat  to  operate  with,  it  acts,  gives 
a  fudden  Ferment,  and  makes  the  Li¬ 
quor  turmd  have  that  cask'd  Tafte. 
a  But 
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But  the  Dutch  wholly  prevent  this,  by 
caufing  the  Cooper,  or  Brewer’s  Ser¬ 
vant  to  take  out  one  Head  ofthe  Veffel, 
then  bring  it  to  the  River,  and  with  a 
clean  Broom  walh  it  well,  and  brulh  e- 
very  little  Chink  ftoutly  •  then  they  fet 
the  Cask  on  end  and  let  the  Water  run 
out  at  the  Spiggot-Hole.  Others  rub 
them  with  Hop-Leaves  that  come  out 
of  the  Wort,  and  fo  rinfe  them  with 
cold  Water,  and  when  they  are  dried 
and  the  Head  put  in  again,  they  take  a 
long  Piece  of  Canvas,  or  Linnen  Rag, 
or  Cotton-Wick,  dip  it  in  melted  Brim- 
ftone,  and  cut  it  into  Matches,  and  with 
a  few  Coriander-Seeds  in  it,  fet  it  on 
Fire  and  put  it  in  at  the  Bang-Hole, 
let  it  burn  in  the  Veffel,  and  keep  in 
the  Sulphur-Fume  as  well  as  they  can, 
by  ray  ing  on  the  Bung  lightly  ;  and  when 
the  Match  is  burnt  out,  they  put  the 
Bung  clofe  in  for  a  fhort  Time,  then  take 
it  out  again  and  give  free  Immiffion  to 
the  Air,  and  the  Cask  turns  fweet  as 
i,  a  Violet,  for  the  burning  Sulphur  at- 
i  tracts  and  imbibes  the  more  loofe  and 
vague  Effluvia  in  the  Cask,  and  firmly 
'.fixes  the  reft,  fo  as  the  Liquor  after¬ 
wards 
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wards  can  neither  dilfolve  nor  imbibe 
them ;  for  the  burning  Sulphur  is  the 
molt  ftrongly  attracting  Subftance,  and 
beyond  all  other  Things;  it  attracts  and 
fixes  elaftick  Particles,  from  the  great 
Plenty  of  unelaftick  Air  Particles  in  its 
Oyl.  Others  wafh  their  Barrels  with 
unquencbfd  Lime  and  fcalding  Water. 

It’s  bell  to  tun  Ale  juft  as  it -comes 
to  a  due  Fermentation  and  gets  a  good 
Head,  for  then  it  has  the  molt  Strength 
to  clear  itlelf  in  the  Cask,  and  what 
works  over  mult  be  fupplied  with  frefh 
Beer  of  the  fame  Brewing,  and  what 
wrought  over  may  be  call  into  the 
fmall  Beer,  or  Barm,  and  the  clear  left 
to  run  through  a  large  Hippocrates  Sleeve 
or  Bag,  made  in  Shape  of  a  Pyramid, 
and  the  Point  down,  with  a  Hoop  at 
the  Top,  hanging  over  a  Tub,  and  if 
there  is  much  cleanfing  a  Barrel  of  Beer 
may  be  got  in  a  large  Brewing.  It's  an 
Error  to  tun  Beer  as  it  cools,  or  begins 
to  come,  and  fo  is  it  to  let  it  Hand  Ion* 
ger,  till  it  be  more  ripe,  for  its  Spirits 
exhale,  it  weakens,  and  becomes  unfit 
for  long  keeping. 


When 
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When  we  have  tunned  up  our  Ale 
or  Beer,  we  mull  have  a  proper  Place  to 
fet  it  in,  that  may  preferve  it,  and  car¬ 
ry  it  thither  whilft  it  works  in  the  Cask, 
for  if  it  be  ftirr'd  after  its  fet,  and  not 
drawn  off  into  a  clean  Barrel,  its  in  Dan¬ 
ger  to  turn  firft  flat,  then  Hale,  lour, 
and  become  Aliger.  The  belt  Place  to 
keep,  clear  and  preferve  it  from  Light, 
Sun,  Heat,  Weather,  Thunder  and 
Lightening,  is  a  cool  Cellar  under 
Ground,  where  little  or  no  Light,  but 
efpecially  heat,  comes,  for  all  Light 
and  Heat  rarify  the  Air  in  the  Cellar, 
and  the  Air  contain'd  in  the  Cask  and 
Liquor,  will  ftill  exert  its  Conatus,  to 
unbend  and  expand  itfelf,  in  Proportion 
and  Equality  to  the  external  Air,  where¬ 
by  the  airy  Particles  in  the  Sediment 
will  fwell  in  their  Increafe  and  Bulk, 
and  Decreafe  in  their  fpecifick  Gravity, 
and  move  the  Faeces,  raife  them  up,  and 
make  the  Ale  turbid,  or  muddy,  and  it 
becomes  fooner  dead  or  four.  That  the 
Air  in  the  Cask  and  Ale  keeps  an  Equi¬ 
librium  with  the  external  Air,  is  thus 
proved  :  In  a  Froft,  or  when  the  Gravity 
of  the  Air  is  increafed,  Beer  is  very 

clear 
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clear  and  tranfparen t,  but  when  the 
Spring  ot  the  Air  is  weaken'd,  broke, 
or  more  rarified,  the  Beer  loles  its 
Tranlparency,  and  becomes  thick  or 

muddy. - It’s  alfo  neceffary,  efpeci- 

~ ally  in  Towns,  that  the  Cellar  be  back¬ 
ward  from  the  Street,  that  the  Motion 
and  Shaking  of  the  Earth,  by  Coaches, 
Waggons,  Carts,  Drays  and  Carrs,  fhake 
not  your  Ale  and  raife  its  Mother,  which 
hinder  its  Tranlparency  and  Finenefs, 
and  foon  lour  it. 

If  Ale  be  tunn’d  up  into  a  new  or 
unfeafon’d  Cask,  it  drinks  in  the  Spirit 
from  the  Mother  or  Dregs,  and  depau¬ 
perates  the  Liquor,  and  it’s  ever  after 
flat  or  vapid,  and  dies,  or  lours  foon 
after.  On  the  contrary,  if  new  Ale  be 
tunn’d  up  in  a  Cask,  out  of  which  Bran¬ 
dy  or  Wine  was  lately  drawn,  the.  Spi¬ 
rit  will  imbibe  the  Spirit  from  the  Cask 
to  itlelf,  and  be  much  ftronger,  but  it 
will  have  the  Flavour  of  the  former 
Liquor,  which  perhaps  may  not  be  fo 
agreeable  to  every  Palate. 

The  Time  for  the  right  and  full  Fer¬ 
mentation  of  Ale  differs  according  to 
the  fundry  Seafons,  Climates,  or  Places, 

as 
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as  well  as  Grain,  Strength,  or  Quanti¬ 
ty  of  the  Liquor  ;  but  the  finifhing  of 
the  Action  may  be  underftood  from  the 
Phenomena  in  the  lalt  Chapter ;  for 
vhen  the  crufty  Scurf  begins  to  fall 
3own,  and  the  Violence  of  the  inteftine 
Vlotion  to  abate,  the  Ale  muft  be  tun- 
led  up,  or  it  loies  of  its  Spirit  and 
Strength. 


C  H  A  P.  VII. 

>f  Rejloring  decay'd  Ale  or 

Beer. 

[XT  HEN  the  Brisknds  and 
VV  Livelinefs  of  Malt -Liquors 
a  the  Cask  lails,  and  they  begin  to 
urn  faint,  deadifh,  or  vapid,  let  them 
e  drawn  off  and  bottled  up.  The  belt 
dethod  of  bottling  is, .  take  clear  Wa- 
"r,  and  into  each  Quart  of  it  put  half 
Pound  of  clean  Sugar,  boil  themgent- 
and  fcum  it,  and  add  a  few  Cloves, 
Cinnamon  and  Mace,  let  it  cool, 
len  barm  it  and  work  it  well,  icum 

it 
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it  again,  and  while  this  is  in  a  finding 
Condition,  put  three  Spoonfuls  of  it  in¬ 
to  every  Bottle,  then  fill  them  up  with 
Beer  and  cork  them  well,  or  put  a  few 
Cryftals  of  Tartar  into  each  Bottle; 
fome  Eflence,  or  effential  Spirit  of  Bar¬ 
ley  or  Wine  do  the  fame  Thing  ;  or  in 
Want  of  all  thefe  put  in  a  little  Loaf- 
Sugar,  or  four  or  five  Raifins  bruifed,,. 
or  a  few  Grains  of  Barley  bruifed. 

If  you  want  to  have  your  ordinary 
Beer  flower  in  the  Cup,  boyl  a  little 
Wheat-Bran  in  its  Wort,  or  if  bottled, 
put  in  fome  Grains  of  Wheat  or  Barley, 
or  Raifins,  or  a  Bit  of  Loaf-Sugar, 
in  every  Bottle  ;  or,  would  you  have 
your  Beer  keep  better,  add  a  little 
Wheat  to  the  Malt  ;  it  enriches  the. 
Wort  and  adds  Spirit  to  the  Liquor. 

If  Ale  be  drawn  off  either  for  drink¬ 
ing  or  bottling,  whilft  the  barmy  Crufi 
is  falling  down,  it’s  thick,  muddy  anc 
unpleafant ;  for  as  the  Cruft  falls  down 
it  clarifies  the  Liquor,  for  it  attra&s  the 
groffer  Parts  to  itfelf,  and  fo  clears  anc 
fines  it ;  or  if  the  Ale  be  drawn  off  pre- 
fently  after  the  Barm  is  fallen  downn 
it’s  flat,  weaker,  and  more  difagreeable 

fo 
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id  during  the  Fermentation  :  The  (pl« , 
ritous  Parts  of  the  Liquor  being  broke 
fmall,  by  the  Adion,  it  rifes  up  and  is 
entangled  in  the  crufty  Scurf,  which, 
after  it  precipitates  to  the  Bottom, 
the  Ale  begins  to  work,  or  feed  upon  its 
own  Dreg,  or  Mother,  it  reimbibes  the 
Spirit  it  had  thrown  off  and  up  into  the 
Barm,  and  leaves  the  laft  depauperated 
of  its  entangled  Spirits  ;  when  the  Ale 
has  reablorbed  this  Spirit,  it  becomes  ^ 
fine,  Iparkling,  tranlparent,  and  fpiri- 
tous  ;  and  this  is  what  we  mean  when 
we  fay,  it's  ripe  ;  but  a  new  or  unfeafoned 
Cask  drinks  in  thole  lame  Spirits,  which 
the  Liquor  Ihould  have  back  again* 
There's  another  Thing  which  pre¬ 
vents  or  diminifhes  the  Spirituoulhefs 
of  the  Liquor,  in  Proportion  to  the 
Quantity  and  Goodnels  of  the  Malt, 
and  that  is,  when  either  the  Malt  is 
mafh'dwith  boiling  Water,  which  leans 
not  fo  agreeable  to  Realon,  fince  it's  in 
Danger  to  fcald  the  Malt,  and  make 
it  run  into  hard  crufty  Clods  or  Lumps, 
as  tho’  it  were  burnt,  and  lo  prevent 
its  lending  forth  and  communicating  its 
full  Virtue  to  the  Liquor.  It's  certain 

F  that 
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that  W ater  which  has  flood  clofe  co¬ 
vered,  lo  as  no  Steam  get  out,  either  in 
or  after  boiling,  till  one  can  lee  his  Face 
in  it  is  more  fui  table,  feeing  it  imbibes 
and  diflolves  the  whole  mealy  Part  of 
the  Grain,  and  leaves  only  the  courle 
Earth  and  dry  chaffy  Husks;  or  when 
the  Water  is  too  much  boiled,  or  boiled 
in  an  open  Copper  or  Furnace,  for  then 
its  finer  Parts  exhale,  and  its  whole 
Mixture  of  Earth  and  other  heterogene 
Bodies  remain,  which  greatly  indilpole 
it  for  fully  impregnating  and  diffolving 
the  oyly  and  fpirituous  Parts  of  the 
Malt.-  Befides  it's  the  Nature  of  boil¬ 
ing  Water  to  crifp  and  corrugate,  flexi¬ 
ble  foft.  Bodies ;  but  diflolves  what's  dif- 
folvabie  or  neceffary  in  the  Grain. 

There's  nothing  more  hurtful  to  Ale 
than  Thunder  and  Lightening.  The 
Reafons  whereof  are,  i.  the  Rarefadion 
of  the  Air  at  that  Time,  for  the  Air 
contain'd  in  the  Liquor  will  flill  be  in 
•jEquilibrio  with  the  external  Air,  in 
Gravity  or  Levity,  and  this  Rarefaction 
of  the  contain'd  Air  makes  the  Liquor 
thick  and  muddy,  from  the  riling  up 
and  Mixture  of  its  Dregs  with  it.  2. 

From 
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From  the  great  Quantity  of  Sulphur 
mix’d  with  the  Air,  which  is  the  true 
Caui'e  of  Thunder;  for  before  it  begins 
to  thunder,  one  or  more  Places  of  the 
Heaven  is  cover’d  with  white  Clouds, 
and  the  Sun  Ihinmg  among  them,  or  up¬ 
on  them,  they  like  Glaffes  reflect  back 
the  Heat-mpon-  our  Earth ;  fuppofe  we 
fee  not  the  Sun,  this  fultry  Heat  ra- 
rifies  the  Sulphur  on  the  Earth’s  Sur¬ 
face,  and  fets  it  a  mounting  up  into  the 
Air,  in  great  Quantity,  where  its  Par¬ 
ticles  from  their  Simularity  attract  one 
another,  and  thole  Clouds  being  as 
fo  many  burning  Glaffes,  intercept, 
collect,  and  reflect  the  Heat  upon 
the  Sulphur,  and  fet  it  on  Fire,  and 
its  Mixture  with  Nitre  in  the 
or  its  Nearnefs  to  the  Water, 
Hail,  or  Snow  in  the  Clouds,  caufe  it 
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to  make  that  terrible  Explofion  and 
fhocking  Noife,  as  if  the  Sulphur  be  in 
very  great  Quantity,  and  thofe  large 
Particles  near  to  one  another;  the  Force 
of  the  Explofion,  darts  them  downward 
in  the  Shape  of  a  Ball  of  Fire,  which 
is  what’s  call’d  a  Thunder-Bolt.  When 
nuch  Sulphur  has  alcended  the  pre- 

F  a  ceding 
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ceding  Day,  its  inteftine  Motion  and 
the  Occurfions  and  Collifions  of  its 
Parts  againft  one  another  fet  it  on  Fire, 
and  produce  Tightenings.  *1  he  fudden 
Rarefaction  of  the  Air  by  the  Explofion, 
makes  the  watry  Matter  fall  together  in 
larger  Parcels  than  fuch  a  weakened 
State  of  Air  can  bear  up  any  longer, 
therefore  does  it  pour  down  in  great 
Speats  of  Rain  or  Hail  ;  but  the  more 
rarified  the  Air  is,  the  luddener  and 
greater  will  the  Drops  be,  and  fo  much 
iboner  will  the  Shower  be  over  ;  hence 
the  warmeft  Climates  mult  have  moll 
Thunder,  their  Thunder  moft  terrible, 
and  their  Rain  not  like  Drops  but  lit¬ 
tle  Spoonfuls.  When  the  Clouds  hare: 
thus  eafed  themfelves  of  their  Load, 
their  Confidence  is  too  thin  to  aft  the 
Part  of  a  Mirrour,  therefore  the  fultry 
Heat  ceafes,  and  the  Air  turns  cooler, 
and  has  a  refrediing  Breeze.  3.  T.  his  Ra¬ 
refaction  of  the  Air  weakens  its  Eladi- 
city.  4.  The  tremulous  Motion  of  ths 
Earth  and  Air  drakes  the  Veffel,  raife: 
up  the  Mother  and  mixes  it  with  th 
Ale  ;  and  turns  it  firlt  thick  and  vapid 
then  four,  and  aliger.  Some  pretem 

fr. 
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to  preferve  their  Ale  by  laying  a  Bar  of 
Iron  over  the  Cask,  or  putting  ibirfe 
Pieces  of  Iron  in  it  ;  but  whatever  is 
in  this,  yet  keeping  the  Barrel  clofe 
ftopt,  and  fhut  up  in  a  deep,  dark,  cool 
Cellar  is  the  furer  Remedy.  But  the 
beft  of  all  would  be  either  to  put  in  a 
little  Alkalious  Salt,  .or  dip  a  thick 
Canvas  Cloath  in  a  ftrong  Brine,  and 
wrap  round  or  lay  over  the  Cask,  i.  be- 
caule  the  Alkalious  Salts  breed  Air, 
as  Acids  ablbrb  it ,  2.  becaufe  all  Salts 
attract  and  imbibe  Sulphur.  Sul¬ 
phur  diminifhes  or  fixes  the  Airs 
Elafticity  by  the  ftrong  Attraction  of 
its  Particles. 

Another  Thins;  I  cannot  pals  over  un- 
der  this  Head,  i.  e.  the  Practice  of  feme 
Publick-Houfes,  who-putLime  in  their 
Ale,  which  fills  it  with  fiery  Particles, 
and  alkalious  Salt s,  which  raife  a  great 
Thirft  in  the  Drinkers,  and  caufes  them 
both  to  drink  more,  oftener  and  longer 
:han  they  would  :  For  the  Lime  having 
mdergone  the  Fire,  the  fulphureous  and 
gneous  elaftick  Particles  are  fixt  in  it, 
it  the  feveral  attracting  and  repelling 
Qiftances,  they  happened  to  be  at  when 
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the  Lime  was  hot,  and  they  in  a  moil  ac¬ 
tive,  attractive  and  repelling  State;  but 
when  the  Lime  is  put  into  the  Wort 
or  Ale  its  diffolved,  and  the  Sulphur 
and  Fire  fet  at  Liberty,  and  influenced; 
and  agitated  by  each  others  Attraction 
or  Repulfion,  which  raifes  that  great 
Ebullition  from  the  Action  and  Re¬ 
action  of  thefe  Particles,  and  this  Ebul¬ 
lition  continues  till  fome  of  the  elafticlc 
Particles  are  fix'd  by  the  Sulphur,  and 
the  reft  got  out  of  the  Bounds  of  its 
Attraction.  If  the  frequent  Drinkers 
of  this  limed  Ale  happen  to  have  the 
feline  Parts  of  their  Blood  too  naked, 
or  volatile,  or  their  Juices  too  much 
difiolved,  or  if  an  alkalious  Acrimony 
prevail,  their  Tipple  cannot  fail  to  be 
fatal  to  them.  Another  Trick,  of  lome 
Brewers,  is  to  put  in  with  their  Hops 
and  boil  Coculus  Indite ;  it's  a  Berry 
ufed  by  Fifhers,  mix'd  with  Pafte,  to 
intoxicate  the  Fife,  fo  as  they  may  be 
taken  out  of  the  Water  with  one's 
.Hand  :•  It’s  of  the  Nature  of  Corn- 
Poppy-Seeds,  Hemlock,  Henbane  or 
Nightfhade  ;  all  of  a  narcotick  and  poi- 
fimous  Nature ;  It  has  much  volatile 

Sale: 

\ 


c 


f  ^7  } 

Salt  and  more  Oil,  and  has  the  Effedls  of 
Opium  or  Hemlock  :  An  Ounce  of  it 
put  to  a  bag  of  Malt  affords  as  much 
Ale  as  a  Bag  and  near  a  half,  becaufe  of 
its  volatile  Salt:  Its  much  Oyl  and 
earthy  Parts  carry  down  the  Fteces  of 
the  Liquor  and  make  it  exceeding  fine. 
But  if  this  Ale  be  drunk  before  it  has 
flood  fome  Months,  woe  to  its  Drinkers, 
which  I  have  good  Real'on  to  fay,  for  I 
once  drank  but  half  a  Pint  of  it  in  a 
Forenoon,  and  it  gave  me  twenty  four 
Vomits  and  fifty  Stools  that  Day,  which 
lb  weaken’d  me  that  I  was  confined  to 
my  Room  fome  Days  after.  The  An¬ 
tidote  is,  whatever  reftores  the  impair’d 
elalfick  Tone  of  the  Fibres,  and  removes 
the  too  great  Fluidity  of  the  Blood,  fuch 
are  Juice  of  Lemons,  Spirit  of  Sulphur 
or  Vitrol,  fert  This  Ale  is  very  nan* 

'  cotick,  and  mull  therefore  exert  its  dire 
:  Effects  upon  the  Brain,  ftupify  the  Head 
and  Senfes,  ratify  the  Blood,  diftend 
and  relax  the  Solids,  and  muft  there¬ 
fore  be  highly  pernicious  to  People  of 
a  lax  and  weak  Habit,  and  to  fuch  with 
whom  Opiats  and  Hemlock  dilagrec. 

I  Others  boil  Broom  in  their  Wort,  but 

this, 
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this  is  the  moft  harmlefs  Trick  they 
can  play,  with  their  Liquor,  for  tho'  it: 
may  occafion  a  Head-ach,  and  looner 
fuddle,  yet  it’s  a  great  diuretick,  it. 
wafhes  away  iandy,  gravelly,  mucous* 
and  ferous  Matter,  both  by  Urine  and 
Stool.  I  could  expofe  feveral  more  of 
thofe  Frauds  ufed  by  Brewers  (which 
have  given  many  People  3  Difiike  of. 
Malt-Liquors)  but  I  hope  the  Detec¬ 
tion  of  the  dangerous  Consequences  of 
Lime  and  Coculus  will  make 

ionic  of  them  more  cautious  for  the  fu¬ 
ture. 

When  Ale  begins  to  flatten  or  decay, 
e.  when  its  Spirits  are  either  entangled 
in  its-  Fasces,  or  drunk  up  by  the  Cask, 
or  exhal'd,  fome  recover  it  by  calling 
in  a  fmall  Bag  of  tender  Ears  of  Wheat 
or  Barley,  or  feme  Raifins,  but  Alli¬ 
es  made  of  Bariev  Straw,  or  feme 
Handfuls  of  Beech  Allies,  put  into  a 
Bag,  and  let  down  into  the  Liquor 
without  furring  it,  are  much  bet— II 
ter.  If  it  be  but  a  little  flatten'd,  put  a 
Handful  of  Wheat  into  the  Cask,  or 
feme  Glauber''*  Sait,  or  two  or  three 

whole,. 
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whole  Eggs  :  But  the  beft  Way  is  to 
bottle  it  off,  as  direfted  before. 

If  Ale  after  it’s  bottled  begin  to  work, 
land  throw  out  the  Corks,  or  fplit  the 
Bottles,  its  certain  it  was  bottled  before 
it  was  ripe,  or  the  Air  is  fo  rarify’d,  that 
the  undiquaqual  Preffure  of  the  Air 
contained  in  the  Bottles,  endeavouring 
to  unbend  itfelf,  and  come  to  an  -/Equi¬ 
librium  with  the  external  Air,  breaks 
the  Bottles  to  Pieces,  if  the  Corks  be 
fo  faff  that  it  cannot  thruft  them  up. 
The  Method  in  this  Cafe  is,  in  Summer 
or  Spring,  when  you  bottle  Ale  fet  the 
Corks  only  loofe  upon  the  Bottles,  till 
you  fee  whether  it  begins  to  fret  or  fer¬ 
ment  in  them,  and  when  that’s  over 
drive  them  in,  but  if  it  begin  to  work 
again,  loofen  the  Corks,  and  lay  them 
foftJy  on,  that  it  may  throw  them  off  if 
it  ferment,  or  fet  the  Bottles  in  cold 
Water  a  Day  or  two,  or  throw  cold 
Water  twice  or  thrice  upon  them,  or 
takeout  the  Corks  and  burnfome  Brim- 
ftone  Matches  under  your  Bottle- 
Racks  5  and  this  will  lay  its  Fury  at 
once. 
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If  Ale  or  Beer  become  thick  and  mud¬ 
dy,  fo  as  to  be  undrinkable,  call  into  it 
feme  fix'd  Nitre,  or  feme  Glauber's  Salt, 
or  the  Oyl,  or  QuintefTence  of  Barley, 
Wine,  or  Wheat,  or  feme  Whites  of 
Eggs  made  into  Balls  with  a  little 
Flour,  thefe  feed  and  preferve  the  Li¬ 
quor  wonderfully,  efpecially  if  you  add 
feme  Ifinglafs  to  it,  or  if  at  tunning  you 
add  to  the  Liquor  feme  inflammable  Spi¬ 
rit,  it  clears  and  ftrengthens  it  to  Elicit 
a  Degree,  both  of  Goodnefs  and  Dura¬ 
tion,  that  it  comes  up  to,  if  not  exceeds, 
double  Beer,  and  may  therefore  be  call'd 
Beer-royal. 

If  Ale  has  loft  its  natural  Tafte  of 
Relifb,  put  into  the  Veffel  with  it  feme 
Irris  or Orrice  Root,  or  feme  B 
or  Origanum,  or  Ginger,  or  Nufmegsql 
but  the  Liquor  will  ta lie  of  diofe,  asj 
well  as  recover  its  natural  1  dire. 

If  Ale  or  Beer  become  rancid,  or 
very  ftale,  or  feu  rife,  it's  eafily  reco¬ 
vered  by  opening  the  Cask,  and  catting 
in  the  grols  Powder  of  any  earthy  Al¬ 
kali,  which  will  abferb,  or  flaeath  up, 
or  blunt  the  Acidity  of  the  Liquor'. 
Powdered  Chalk  put  in  makes  it  drink¬ 
able 
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ble  in  a  Day  or  two,  or  Powders  of 
>urnt  Egg-fhells,  Oyfter-fhells,  Tor- 
ode-fneh,  Crabs-Eyes  or  Claws,  Coral, 
t  Marie,  all  anfwer  the  fame  Intenti- 
n  of  abforbing  or  lheathing  the  Acri- 

aony,  they  turn  the  Liquor fv/eet,  and 

fa  natural  Paile  j  or  if  rt  be  not  much 
hanged,  a  Handful  of  Wheat,  or  Glau- 
er’s  Salt,  or  fix’d  Nitre,  put  m  a  Bag 
nd  let  down  into  the  Liquor,  both 
veeten,  ftrengthen,  and  preierve  it. 

.If  Ale  or  Beer  be  ropy,  take  acoarie 
.innen  Cloath,  tie  it  before  the  Bore  of 
ie  Spiggotwhen  your  Cask  is  broach’d, 
id  draw  off  your  Liquor  into  a  clean 
ry  Cask,  and  put  to  it  five  or  fix  Ounces 
f  powder’d  Allom,  fhake  all  well  to¬ 
other,  then  let  them  (land,  the  Beer 
ill  be  fin’d  down,  become  clear  and 
lealant,  and  lofe  its  Ropynefs. 
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CHAP.  VIII. 


Of  the  Ufes  of  the  Grains, 

and  Barm. 

BARLEY  is  fo  ufeful  a  Grain,  when . 
made  into  Malt,  that  not  the: 
leaft,  and  feemingly  moil  excre— 
mentitious  Part  of  it  is  uieleis,  or  need! 
be  wafted ;  for  the  infipid  chaffy  Husks' 
and  Grains,  when  all  is  drawn  out  oil 
them  that  Fermentation  and  warm  Wa¬ 
ter  can  diffolve  or  extraft,  are  ftill  ufe¬ 
ful  both  for  Man  and  Beaft ;  for  let  a. 
Man  waih  the  dirtieft  Hands  or  Feet 
with  them,  they  make  them  exceeding 
white  and  beautiful  ;  wrinkled  Hand;' 
rubb’d  with  them  turn  fmooth  and  fleek: 
beyond  what  any  artificial  W alh  cat 
make  them.  Grains  wonderfully  fatten 
Horfes  and  Hogs,  they  loofen  aHorfe’1 
.Body,  make  his  Skin  look  Peek,  an* 
if  given  him  fome  Hours  after  a  Joun 
ney,  they  refrefh  him  wonderfully 

they  increafe  Milk  in  Cows.  If 

com. 
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convuls’d  Member  be  wrapt  up  In  them 
warm,  they  relax  it  much;  they  eaie 
Pain  if  apply’d  in  the  Form  of  a  Poultis. 

The  Barm  on  the  Top  is  a  great 
Number  of  fubtile,  fpiritous  Particles, 
wrapt  up  in  a  vifcid,  light  Body :  It’s 
the  Flower  of  Ale,  is  crilp,  porous, 
rare,  and  feculent,  fwims  at  Top,  and 
after  the  Drink  is  fermented  and  fettled, 
it  condenies  gradually, fubfides,  and  gets 
«to  the  Bottom;  and  if  the  Drink  be 
.ftiaken  or  moved,  or  its  contain’d  Air 
irarified,  the  Subtility,  Finenels,  and 
Smallnefs  of  thofe  fpiritous  Particles, 
lock’d  up  in  the  vilcid  Body,  which  is 
al<b  light,,  caule  the  Barm  to  mix  with 
the  Ale  mount  up  to  the  Head,  and 
ifet  the  Liquor  upon  the  Fret  again. 
This  Barm  being  of  fuch  a  Nature, 
when  it’s  applied  to  our  Bodies  in  Form 
bf  a  Poultis,  the  Heat  of  the  Body 
rarifies,  and  feparates  its  fubtile  Parts 
from  the  vifcid  ;  they  penetrate  the  Skin, 
:und  rarify  the  enclofed,  impacted  or  glu¬ 
tinous  Matter,  and  difpofe  it  to  Suppura¬ 
tion  and  Digeftion,  therefore  ’tis  reputed 
h  great  Drawer,  and  brings  feme  Tu¬ 
mours  to  a  Head,  which  otherwife 

G  could 
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Could  not  be  broken.  On  the  contrary, 
if  the  Humour  caufing  the  Tumour 
be  yet  contain'd  in  VefTels  which  have 
not  loft  their  whole  elaftick  Tone  and 
Force,  and  the  vifcid  Humour  yet 
moveable,  a  Cataplafm  of  Barm  and 
Wormwood  Tops  apply 'd,  do  io  ra¬ 
tify  the  Humour  and  ftrengthen  the 
VefTels,  as  to  make  the  firft  move  in  its 
Canals,  mix  with  the  Fluids  of  the; 
Body,  and  fodifcufs  the  Swelling.  Some 
Inftances  whereof  I  have  feen  of  white 
Swellings  on  the  Knees  and  Joynts,, 

when  Calomel  had  failed.  - - —  Barrm 

is  of  extraordinary  Ufe  to  excite  Fer¬ 
mentation  in  other  Liquors,  as  Wort, 
which  I  have  accounted  for  in  my  firftl 
Effay  :  And  of  how  Angular  Service  itt 
is  for  Bakers,  is  known  to  all ;  for  with¬ 
out  it,  Wheat-Flour  would  make  the 
heavieft  Bread  of  all  Grain,  and  of  the: 
hardeft  Digeftion,  and  greateft  Preju¬ 
dice  to  us :  It  would  quickly  make 
our  whole  Juices  vifcid,  and  furr  the 
VeffeJs  with  one  almoft  infeparable 
and  immoveable  Mucus,  only  to  be 
attenuated  by  Ditchers,  Thrdhers,  Por¬ 
ters,  Miners,  and  fuch  like  hard  La¬ 
bourers 
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tourers ;  but  by  the  Addition  of  Barm, 
it  makes  the  moll  rare,  porous,  digefti-  i 
ble,  palatable,  light,  and  nutritious 
Bread  of  any  Grain  ;  for  the  much  Air, 
jand  fubtile  Spirits,  wrapt  up  in  the  vi- 
fcid  Body  prefently  begin  to  exert  their 
sxpanfive  and  fermentative  Force  on 
the  Leaven  ;  and  when  put  into  the 
Oven  the  Air  is  rarify'd,  expands  itfelf 
by  the  Heat ;  but  it  being  entangled  in 
two  vifcid  Bodies,  viz.  that  of  the 
Barm,  and  that  of  the  Dough,  its  Blcape 
is  impo (Title,  and  fo  it  keeps  the  Bread 
huffed  up  till  it  be  baked.  Barm  or 
Dregs  are  of  good  Service  to  clean  and 
dear  brazen  Veffels  and  Xnftruments* 
which  would  be  both  more  difficultly 
tour'd,  and  with  greater  Lois  of  Sub- 
[lance  otherwife  :  Barm  is  excellent  to 
take  off  Dirt  from  the  Body,  and  make 

:he  Skin  imooth  and  clear. - Barm 

ind  Dregs  either,  of  Ale  or  Wine,  af¬ 
ford  a  Proof  and  reblify'd  Spirit,  and 
the  Water  left  in  the  Still  after  Diftilla- 
tion,  fattens  Hogs;  the  fame  does  the 
andiltilPd  Dregs. 
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CHAP.  IX. 


fhort  and  plain  Recapitu¬ 
lation  of  the  Virtues }  and 
good  and  had  Effects  of  dif¬ 
ferent  Malt -Liquor s,  on  dif¬ 
ferent  ‘Per fans,  as  they  ft  and 
in  the  Vinum  Britanicum: 


AS  to  the  Nature,  Virtues,  and 
Properties  of  Ale  and  Beer,  to 
what  Conftitutions,  Seafons  and  Cafes 
it's  fuitable,  and  how  it’s  to  he  adapted 
to  various  Temperaments,  we  have  them 
difcourfed  of  more  largely  in  the  Vinum 
Britanicum  ;  where  the  Author  has 
ihown,  that  middling  Ale  or  Beer  (of 
about  3b  Gallons  in  half  a  Quarter  of 
Malt)  made  of  good  Malt,  the  Wort 
well  boil'd  in  a  clofe  Veflel  or  Furnace, 
(becaufe  an  open  Copper  lets  the  lofteft, 
limpleft,  and  fineft  Parts  of  either  Wa¬ 
ter  or  Wort  fly  off  in  long  boiling;  and 
thofe  Particles  were  the  fitteft  to  help 
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to  attenuate  and  diffolve  the  Vifcidities 
or  Molecule  of  the  Liquor  in  Fermen¬ 
tation,  and  keep  them  at  greater  Di- 
fiance  after,  that  they  may  not  attract 
one  another  too  much,  to  the  Preju¬ 
dice  of  the  Liquor,  and  Injury  of  the 
Drinker)  duely  fermented,  according  to 
the  Intention  and  Constitution,  (that 
the  effential  Oyl  of  the  Grain  may  be 
•broken  and  reduced  to  a  fine,  fubtile, 
penetrating  Spirit,  and  the  Sait  attenu¬ 
ated  and  difingaged  from  their  Collo¬ 
dions,  and  the  earthy  Parts  feparated 
and  made  capable  to  pafs  the  frnall  Vd- 
fels,  and  afford  good  Nourifhment,  and 
the  diluting  watry  Parts  mix'd  through 
the  whole  :  But  weak,  thin,  lean  Con- 
ftitutions  cannot  bear  pale  Beer,  no  more 
than  grofs,  corpulent,  unweildy  Habits 
can  fafely  agree  with  a  conftant  Courfe 
of  mild  Ale)  and  cask'd  up  in  clean 
feafon’d  Veffels,  in  a  dark,  cool  Cellar, 
and  let  ftand  till  it  be  fine  and  ripe  *  and 
.that  both  Malt  and  Liquor  be  free  from 
my  burnt,  harfh,  multy,  or  other  disa¬ 
greeable  Tafte,  and  the  Beer  neither 
iyapid,  four,  turbid,  ropy,  nor  thick  ; 
but  frefh,  fine,  fparkling,  of  a  winey 

G  3  Tafte 
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'Tafte  and  juft  Age?  and  that  k  be 
made  from  Barley  efpecially ;  Wheat* 
Liquor  being  too  nutritious,  and  apt  to 
encourage  Corpulency  ;  Oats  being  too 
drying  and  detergent ;  Beans  and  Peas 
being  too  tenacious,  thick,  vifcid,  and 
ready  to  difpofe  the  Body  of  the  idle, 
ftudious  and  fedentary  to  Cachexies? 
Obftru&ions,  Leucophlegmatias,  and 
many  other  chronic  Difeafes;  but  fuch 
Ale  is  very  fuitable  to  the  more  labori¬ 
ous,  found,  ftrong  and  healthy.  When 
thefe  Malt-Liquors  are  prepar'd  for 
keeping,  they  muft  both  have  a  good 
Body,  and  be  well  hopp'd,  for  no  Suc- 
eedaneum  can  fupply  Hops,  either  for 
keeping,  clarifying,  relifhing  or  pre- 
ferving  Beer,  but  fuch  Conftitutions  as 
difagree  with  them,  would  do  wifely  to 
life  other  Vegetables  in  their  Room  ; 
but  they  muft  brew  a  lefs  Quantity  and 
keep  it  a  fhorter  Time ;  and  by  this 
they  fuffer  no  great  Lois,  being  they 
are  generally  weak,  lean  Bodies  heli¬ 
cally  difpofed,  and  therefore  unhopp'd 
and  foft  Ale  agrees  belt  with  them,  be— 
caufe  it  fupplies  and  nourifhes  moftv 
But  Hops  rarely  fail  to  agree  well  with 
v  Tafte* 


i 
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Tafte,  Stomach,  and  Body  of  the  pitni- 
tous  and  corpulent,  for  that  Beer  is  more 
Bale,  fmart,  harfh, bitter, clear, and  fine; 
has  its  Salt  more  naked,  its  Oyl  more 
attenuated,  its  Earth  in  fmaller  Parti¬ 
cles  and  lefs  attra&ive,  and  therefore  it 
opens  and  deterges  more.  But  in  gene- 
ncral  fuch  a  Beer  as  I  mentioned  at 
firft,  viz.  a  middling,  well-boil’d,  fer¬ 
mented,  depurated,  clear'd  and  ripen’d 
Liquor,  may  perhaps  challenge  the  Pre¬ 
cedency  of  all  other  artificial  Vehicles, 
for  cooling,  moiftening,  and  cleanfing 
the  Stomach,  from  the  faline,  acrid, 
Ipumous,  or  vifcid  Mucus,  which  lines 
its  Infide,  and  leaves  inftead  thereof  an 
oily,  lubricating,  healing,  balfamick, 
lheathing  and  agreeable  Litus.  Such  a 
Liquor  refrefhes,  comforts,  revives, 
quenches  Thirlt,  cleanfes  the  Mouths 
and  Sides  of  the  La&eals  from  Slime 
and  Mucus,  cools  and  thins  the  Blood, 
removes  the  Heat  and  Contraction  of 
the  crifped  Fibres  and  Solids,  affords  a 
rich  nutritious  Chyle  to  repair  the  Bo¬ 
dy’s  Valle;  it  fcours  all  the  Veffels, 
Palfages  and  Glands,  and  caufes  a  free 
and  due  Circulation,  and  regular  Evacu¬ 
ation. 


(  So  ) 

ation,  unlefs  there  is  fuch  a  Weaknefs, 
Flaccidity,  Flatulency,  Rawnels  and 
Acidity  in  the  Stomach  and  Inteftines, 
as  produce  Loathings,  Belchings,  Vo¬ 
mitings,  Loofenefs,  cholical  Fains  and 
Gripes,  and  then  it  muft  be  left  off  till 
thefe  be  removed ;  for  unlefs  it  is  ftrong- 
ly  and  judicioully  medicated  with  pro¬ 
per  Ingredients,  it  encreafes  them.  Its 
Ufe  muft  alfo  be  laid  aflde  in  inflammato¬ 
ry  Cafes,  as  Pleurifies,  Squinzies,  Phren- 
2ies,  Inflammations  of  Stomach,  Bowels, 
or  other  Vifcera  ;  and  in  Dropfies,  Ca¬ 
chexies,  wandring  Pains,  Catarrhs,  and 
in  fuch  Difeafes  which  arile  either  from 
too  great  a  Laxnefs,  or  Irritation  of  the 
Solids,  or  where  the  Blood  abounds  with 
Salts,  or  is  too  vifcid,  ferous  or  gru- 
mous* 


CHAP. 
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CHAP.  X. 

* 

Of  the  more  general  U fes  of 
Malt ,  and  Malt- Liquors. 

BU  T  befides  the  falubrious  Inten- 
tions  of  good  Malt-Xdquors  relating 
to  the  Bodies  of  particular  Perfbns, 
there  are  federal  general,  and  very  ex¬ 
cellent  Defigns  anfwer'd  by  them,  which 
Ihould  alio  raile  our  Efteem  of  them, 
and  recommend  their  moderate  and  fea- 
fonable  Ufe  to  us,  notwithftanding  the 
Railery  of  fome,  and  Ignorance  and  fla- 
vifh  Belief  of  others:  As  i.  The  great 
Revenue  which  the  Duty  laid  upon 
Malt  and  Malt-Liquors  brings  yearly  to 
the  Crown  j  and  this  anfwers  three  valua¬ 
ble  Intentions,  i.  It  maintains  the  Digni¬ 
ty  and  Safety  of  the  Crown.  2.  It  eafes 
the  Subject  of  other  heavy  Taxes,  which 
muft  have  been  impofed,  were  this  re¬ 
moved.  3.  It  raifes  the  Price  of  the 
Commodity,  and  puts  fome  Check  to 

its 
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its  exceffive  Ufe,  or  Abufe,  which  in 
this  fuddling  Age,  Men  would  be  apt 
to  run  into,  could  they  have  it  at  as  low 
Rates  as  formerly.  And  I  may  add, 
4thly,  this  great  Duty^  obliges  the 
Brewers  to  lower  its  Body,  which  is  a 
great  Advantage  to  the  Drinker,  and 
prevents  many  of  the  fudden  and  difmal 
Effects  we  fhould  daily  hear  of,  were  it 
made  very  ftrong,  confidering  the  large 
Quantities  feme  Men  daily  fwill  down. 
But, 

adly,Thefe Revenues  greatly  ftrength- 
en  the  Crown,  and  enable  it  with  left, 
or  more  infenfible  Oppreffion  of  the 
Subject,  to  keep  up  a  ftanding  military 
Force,  both  by  Sea  and  Land,  for  our 
Security  and  Prefervation,  both  ‘from 
foreign  Invafions,  and  inteftine  Ruptures 
and  Infurredtions  ;  hereby  our  Peace, 
Rights  and  Liberties  are  maintain’d,  and 
our  foreign  Trade  preferv'd  in  Time  of 

War. - 3dly,  A  great  Multitude:; 

of  Families  and  Perfons  are  provided 
for  and  maintain’d  by  their  Service  in 
gathering  and  bringing  in  this  Revenue? 
into  the  Exchequer  ;  as  Commiffioners,, 
and  their  Deputies,  Servants  and  Fami- 

lies, 


lies,  Colleftors  and  their  Servants  and 
Families,  Supervifors,  Excilemen,  Clerks, 
Supernumeraries,  old,  decay'd  or  dis¬ 
abled  Officers  of  Excife,  who  have 
Serv'd  above  leven  Years,  and  their 
Families  5  all  which,  in  England ,  are 

above  1000c. - —  4thly,  A  great 

Number  of  Men,  their  Wives,  Chil¬ 
dren  and  Servants  have  their  Provifion, 
and  Fortunes  from  preparing  thofe  Li¬ 
quors  ;  as  Maltflers,  Brewers,  Inn-keep¬ 
ers  and  Vi&uallers,  with  their  numerous 
Families  of  Children  and  Servants,  and 
many  Poor  which  are  often  kept,  fup- 
ply'd,  or  reliev’d  by  them;  thefe  Men 
may  defervedly  be  conlider'd  as  fo  ma¬ 
ny  Pillars  of  our  Nation  and  Supporters 

of  our  Government.  - -  5thly,  The 

Ufe  of  this  Liquor  is  a  material  Encou¬ 
ragement  of  Country  Farmers  ;  for  what 
greater  or  furer  Article  have  they  to  de¬ 
pend  upon,  for  railing  ready  Money  to 
ipay  their  Rents,  than  Barley?  Or  how 
:an  they  fo  conveniently  maintain  their 
■Families  and  Labourers,  without  Ale  or 

Beer ?  ■ - bthly,  By  this  Article, 

Land  is  let  at  greater  Rents,  than  could 
bt  her  wife  be  expected  or  afforded  j  ic> 

that 
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that  the  Confumption  of  Malt-Liquors 
helps  to  fill  the  Pockets  of  Nobility 

and  Gentry. - —  7thly,  Enclofing, 

dunging,  cultivating  and  tilling  of 
Ground,  and  reaping  of  the  Corn,  raifes 
Employment,  Help,  and  Relief  to  ma¬ 
ny  poor  People- - Sthly,  Pot>Com- 

panionry  feems  to  be  the  Cement  of  So¬ 
ciety  and  Occafion  of  Trade,  few  Things 
beget  a  more  firm  and  lafting  Love  a- 
mongft  Men,  than  frequent  Company, 
Converfation  and  Freedom,  and  this 
they  find  moft  conveniently  kept  at  the 
Inn,  Tavern  or  Mug-Houfe  •  moft  Bar¬ 
gains  and  Bufinefs  are  tranfa&ed  over  a 
Pot  or  Glafs ;  moft  Diverfions  are  inter¬ 
mixed  or  concluded  with  a  Pot  or  Glals ; 
moft  Welcomes  and  Farewels  amongft 
Friends,  Acquaintances,  or  Brother- 
Tradefmen,  are  at  the  Alehoufe  or  Ta¬ 
vern  ;  moft  Meetings  for  Confultation, 
Petition  or  Deliberation,  are  at  the  Sign 

of  - - .  Young  Men  and  Maids,  who 

want  fortunes,  are  often  provided  for 
by  the  next  Relations  offering  up  them- 
felves  Sacrifices  to  Bacchus ,  Ceres  and 
Vevus .  Needy  and  helpiefs  Orphans, 
fomctimes  rile  above  the  Frowns  of 

For- 
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Fortune  and  Scorn  of  the  Opulent,  by  the 
Sot's  having  deftroy'd  his  Conftitution, 
and  in  his  own,  that  of  his  Children, 
which  makes  both  fhort  liv'd,  and  the 
Eftate  or  Means  falls  to  others,  who 
wanted  and  deferved  them  better,  and 
lomctimes  know  how  to  ufe  them  dis¬ 
creetly  to  good  Purpofes.  The  Bufinefs 
of  Tradefmen  is  often  better'd,  becaufe 
many  of  their  Brethren,  Journeymen,  or 
Apprentices,  love  Drink  and  Idlenefs 
better  than  hard  Labour,  therefore  go 
into  the  Army,  and  this  makes  fewer 
Tradefmen  than  would  otherwife  be, 
had  they  flay'd  at  Home  and  follow'd 

their  Bufinefs.  — — - The  Beggar  who 

has  wander'd  all  Day,  cold  and  weary, 
and  often  wet  and  hungry,  when  he 
comes  to  his  Quarters  drinks  what  he 
has  begg'd,  and  forgets  his  Poverty, 
and  the  Sorrow  and  Toil  of  the  paft 
Day.  The  Uie  of  Malt-Liquors  pro¬ 
motes  the  Circulation  of  Money, 
fb  that  the  publick  Advantages  arifing 
to  all  Ranks  and  Profeffions  of  Men, 
from  the  Ufe  of  Malt-Liquor,  down- 
weigh  the  private  Milchiefs  which 
happen  to  a  few,  from  an  injudicious 

H  un- 
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tmfeafonable,  or  exceflive  Ufe  of  them* 
It's  a  ftrange  Storm  that  brings  Gain  to 
none.  For  this  Abufe  of  Sir  John  Bar  ley- 
corn  increafes  the  Lawyer's  Gain,  the 
Phyftcian's  Vifits,  Patients  Fees,  and  the 
Number  of  the  Surgeon's  Demands,  and 
the  Length  of  the  Apothecary's  Bills.. 
Gentlemen  of  the  black  Robe  have  a  Part 
of  their  Drudgery  in  vifiting  fuch  Sick 
as  have  contracted  their  Diftempers  by 
Luxury  and  Intemperance:  Bifhops- 
Court-Gentlemen,  Goldfmiths,  Mercers, 
\Vool-manufadurers,Luteftring-Gentle- 
men,  Undertakers,  Glovers,  Sextons, 
Ringers,  &c..  get  a  Part  of  their  Bread 
and  Bufinefs  from  too  much  Free¬ 
dom  and  Ufe  of  the  Barley's  Pro- 
dud. 

To  all  thefe  publick  and  particular 
Advantages  of  Malt-Liquor,  might  be 
added  feveral  other  petty  Services :  As 
i.  They  ferve  as  a  Bafis  or  Vehicle  for 
medicated  Ale ;  for  Medicines  given 
thus  in  Diet-Drinks,  are  taken  eafier 
and  offend  the  Stomach  lefs  •  they  are 
not  only  drunk  with  lefs  Loathing  and 
Reludancy,  but  rarely  invert  the  Sto¬ 
mach's  Order  and  Adion,  it  retains 

them 
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them  and  faithfully  lends  them  off  the 
right  Way  in  due  Time;  and  many 
Stomachs  can  bear  Medicines  in  no  o- 
ther  Form.  2.  Sundry  Kinds  of  Food 
and  Sauces  are  prepar’d  with  Ale  or 
Beer,  but  this  I  leave  to  Houlewives 
and  Cooks.  3.  A  Lotion  of  pale  Ale 
makes  the  Skin  fmooth,  fine  and  beau¬ 
tiful.  4.  Pale  Ale  given  to  Poultry  to 
drink,  inftead  of  Water,  makes  them 
very  fat.  5.  If  firong  Ale  be  boil’d 
to  a  thick  Extract  it’s  admirable  in  old 
Aches,  Pains,  Taxations,  or  Strains ;  or 
i  Plaifter  made  of  it  heals  up  old  fu- 
perficial  Ulcers.  6,  Let  the  weary 
Traveller  walh  his  Feet  with  Ale  a  lit¬ 
tle  warm’d,  it’s  a  prelent  Cure  of  his 
Wearinels,  Pain  and  Aching  of  his 
Feet.  In  feveral  other  Cales  Ale  is 
'of  good  Service ;  but  I  have  faid  enough 
to  recommend  its  Ufefulnels,  and  ex¬ 
pole  the  Danger  of  its  indilcreet  and  ex- 
ceffiye  Ule. 


H  2 


CHAP, 


(  88  ) 


CHAP.  XI. 

An  Appendix  concerning  Ale¬ 
gar  and  Malt-Spirits. 


ALE  G  ER  derives  its  Name  from 
Ale,  as  Vinegar  from  Vimtm ,  the 
firft  is  generally  weaker  than  the  laft, 
but  this  is  not  from  the  Nature  of  the 
Grain,  but  the  Weaknefs  of  the  Li¬ 
quor,  for  the  effential  Salt  of  both  is 
the  fame,  and  if  the  Ale  be  very  llrong, 
the  Aliger  is  every  whit  as  good  as  Vi¬ 
negar :  And  as  Claret  and  white  Wine 
afford  Vinegars  of  a  different  Colour, 
lo  do  very  brown  or  reddifh  Ale,  and 
very  pale,  give  their  Alegar  the  fame 
Colour.  - - Alegar  is  an  acid,  vo¬ 

latile,  penetrating  Liquor,  call’d  by  the 
Antients  Liquid  Tartar,  and  is  the  Vo¬ 
latilization  of  the  acid  Salt  of  the  Ale,,, 
and  its  Union  with  the  Spirit;  or  the 
Union  of  the  fine,  fubtile,  volatile  Sul-1 
phur  or  Oyl  of  the  Grain  with  its  Salt,,, 
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for  if  the  Spirits  exhale  or  be  loft,  the 
World  cannot  make  Alegar  of  it,  but 
it's  a  thick  vapid  Stuff. 

The  chief  Caufes  of  the  Degeneracy 
of  Ale  into  Alegar  are,  i.  The  Liquors 
Handing  in  too  warm  a  Place ;  2.  The 
free  Accefi  of  too  much  Light,  or  ra¬ 
tified  Air  to  the  Cask  ;  3.  Its  being  often 
fhaken  or  mov'd ;  4.  Any  Fteces  or 
Dregs  of  Vinegar  or  Alegar  in  the  Cask  ; 
5.  If  the  Cask  has  been  formerly  ufed 
to  keep  Vinegar;  <5.  The  frequent  Mix¬ 
ture  of  Ale  with  it's  own  Dregs,  or 
Mother;  7.  The  Addition  of  any  acid 
auftere  Roots,  Stalks,  Leaves,  Flowers 
or  Seeds  of  Plants  to  the  Ale,  as  Grapes, 
Ralp-berries,  Cherries,  f§c.  8.  The  put¬ 
ting  in  of  four  Leaven  ;  p.  The  throwing 
in  of  any  very  ftrong  and  pungent 
Aromaticks,  as  Pepper,  Ginger,  Galin- 
gal,  Zedoary,^.  1.  Hence  we  fee  how 
to  preferve  our  Ale  from  fouring ;  2, 
Hence  we  fee  that  the  Spirit  is  not  loft 
in  the  Ale,  but  only  united  with  its  Salt ; 
3.  For  this  Reafon  Vinegar  lofes  its  In¬ 
flammability,  becaufo  its  Spirits  are  fix'd  ; 
,4.  Becaufe  the  Spirits  are  fixed,  in  Di¬ 
stillation  the  Phlegm  muft  come  over 

H  3  the 


the  Helm  firft,  the  contrary  of  which 
happens  in  dillilling  Wine  or  Ale. 

I  fhould  here  give  the  mechanical 
Caufes  of  Volatility,  and  how  a  fpiri- 
tous  volatile  Liquor  turns  fix'd  with¬ 
out  Lois  of  its  Spirit,  and  how  this  fix'd 
Liquor  is  turn'd  acid  ;  but  this  would 
be  rather  a  chymical  Difcourfe  than  a 
praftical  EfTay,  therefore  I  fhall  con¬ 
tent  myfelfwith  giving  a  fhort  Account 
of  the  Ufes  and  Effects  of  Alegar  or 
Vinegar. 

Vinegar  ufed  moderately  is  a  great 
cooler;  for  it  penetrates  and  fixes  the 
more  fubtile  Parts  of  the  Blood,  checks 
its  rapid  Motion,  and  fo  calms  the  hur¬ 
ry  and  impetuous  Motion  of  the  Juices. 
It's  a  great  Incider,  and  is  therefore 
highly  ferviceable  in  acute  Difeafes, 
hot  Fevers,  Plague,  fmall  Pox,  and 
Meafles,  er  where  the  Bread:  is  fluff'd 
with  Tough  Phlegm  of  difficult  Expec¬ 
toration.  It  and  Water  given  in  Fevers 
where  Sweat  is  indicated,  is  perhaps 
one  of  the  greateft  Sudorificks  in  the 
World.  It's  a  wonderful  Refifter  of 
Drunkennefs ;  for  let  a  Man  fottifhly 
drank,  drink  three  or  four  Spoonfuls  of 
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it,  it  will  prefently  bring  him  to  himfelf 
for  a  Time.  It’s  a  ftrong  Refifter  of 
Putrefa&ion  ;  for  take  a  Joint  of  Meat 
and  wrap  it  up  in  a  Cloth  dipt  in  Vi¬ 
negar,  it  will  keep  frefh  a  Week  in  the 
midft  of  Summer  ;  this  is  the  Reafon  it 
preferves  Pickles  and  Shell-Fifh  fo  ma¬ 
ny  Months.  It  reftores  the  lax  or  de¬ 
cay’d  Tone  of  the  Nerves,  and  there¬ 
fore  is  highly  ferviceable  to  the  fleepy, 
lethargick,  hyfterick,  and  fuch  as  have 
Naufea’s  and  Vomitings.  It’s  of  fpecial 
Service  in  an  Overflowing  and  Redun¬ 
dancy  of  the  Bile,  which  is  a  great 
Alcali.  It’s  alio  a  good  Antidote  jjafter 
too  large  a  Dofe  of  Opium,  efpecially 
if  join’d  with  Spirit  of  Vitriol  or  Lemon- 
Juice.  It  ftrengthens  a  weak  Stomach 
much  by  its  Pungency  and  Tartnefs, 
whereby  it  corrugates  and  draws  up  the 
debile  and  pall’d  mufcular  Fibres,  and 
makes  them  act  with  invigorated  Force : 
On  this  Account  it  promotes  Digeftion. 
gives  a  grateful  acid  Tafte  to  Meat,  pro¬ 
vokes  the  Glands,  Mouth,  Gullet  and 
Stomach  to  fpue  out  their  glandular 
Juice  more  plentifully,  and  thinner, 
which  wonderfully  dilutes  and  attenuates 

the 
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the  Food,  and  facilitates  the  Stomach's 
Work.  It's  good  againft  Haemor¬ 
rhages,  for  it  both  draws  up  the  Veffel 
and  thickens  the  Blood.  A  Linnen 
Cloth  three  or  four  Fold  dipt  in  Ale¬ 
gar  and  Water,  and  applied  round  the 
privy  Parts  of  a  Man,  or  the  Breafts  of 
a  Woman,  flops  bleeding  at  the  Nofe 
like  a  Charm.  A  Linnen  Cloth  dipt  in 
Vinegar  and  Water,  and  wet  again  as 
it  dries,  fpeedily  cures  thofe  Hidden  In¬ 
flammations  call’d  the  Rofe.  A  Cloth 
dipt  in  Vinegar  and  Water  and  laid  to 
the  Throat  is  good  to  difcufs  a  Begin¬ 
ning  Squinzy.  Vinegar  plentifully  eaten 
with  their  Food,  moft  effectually  re¬ 
duces  corpulent  and  overgrown  Bodies, 
to  their  natural  and  healthy  Standard. 
It's  highly  ferviceabie  to  over  bulky 
and  flegmatick  Perfons,  to  fuch  as  have 
naufeating,  belching  and  weak  Sto¬ 
machs  ;  to  all  fuch  as  have  too  lax  and 
weak  Fibres,  too  fluid  or  vifcid  Fluids, 
£f)C.  But  it  is  no  lels  injurious  when 
taken  in  too  large  Quantities,  for  it  con- 
vulfes  the  Stomach,  pricks  the  Nerves 
and  caufes  Vomiting  ;  it’s  not  for  very 
meagre  and  thin  People,  for  it  abrades 

and 
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and  wears  away  too  quickly  the  Infid  eS 
of  their  Veffels  :  Nor  is  it  fuitable  to 
thole  who  are  affli&ed  with  a  trouble- 
Ibme  tickling  Cough,  for  it  encrealesthe 
ilrritation;  neither  ought  melancholy 
Conftitutions  to  meddle  with  it,  for  all 
Acids  thicken  the  Blood  more  and  give 

the  VefTels  a  greater  Contraftion. - - 

A  Gargle  of  Vinegar  and  Water  is  good 
for  Heat  or  Inflammation  of  the  Mouth. 
It  alfo  puts  back  Milk  in  Women's 
Breafts  :  And  Rollers  and  Bolllers  dipt 
in  it  and  wrapt  about  fra&ured  and 
diflocated  Limbs  after  they  are  fet,  pre¬ 
vent  the  great  Afflux  of  Humours  to 
the  Part. 

Spirits  of  Malt  are  the  whole  Oyl  and 
Salts  of  the  Grain,  reduc'd  into  fine 
fubtile  and  volatile  Particles,  fmaller  or 
lighter  than  the  Phlegm  or  Water  where- 
■  in  they  fwim,  when  well  wrought  *  Ale 
or  Beer  is  call  into  a  Still,  and  a  Fire 
i  put  under  it,  thefe  Spirits  rife  up  firft 
and  come  over  the  Helm,  mixt  with  fome 
Plegm,  this  is  call'd  proof  Spirit,  which 
!  is  diftill'd  again  and  goes  by  the  Name 
:  of  double  Proof*  a  few  Diftillations  more 
i  Will  bring  it  to  a  rectified  Spirit,  or  Al- 
chol,  wholly  inflammable.  THE 
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